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FOREWORD 



The information contained in this publication was compiled by the 
Food Technology Subcommittee of the Food Protection Committee. The 
cooperation of many industrial concerns and trade associations made 
possible the compilation and is gratefully acknowledged . The help of 
the FPC Liaison Panel and Industry Committee is particularly appreci- 
ated. Special acknowledgment is owed to Dr. Willard B. Robinson for 
the time and effort he devoted to compiling this report and bringing it 
to publication and to Dr. R. L. Hall for his assistance in compiling the 
information on flavoring materials. 

Much of the material in this publication has appeared in two previ- 
ous publications of the National Research Council: Number 398, "The 
Use of Chemical Additives in Food Processing, " and Number 887, "The 
Use of Chemicals in Food Production, Processing, Storage, and Dis- 
tribution." 
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The inclusion of chemicals and reported levels of use in the list of 
food additives in this publication does not imply the approval or disap- 
proval of the National Academy of Sciences— National Research Council. 
The purpose of the Food Protection Committee is to list all the chemi- 
cals about which the Committee has found authentic evidence of use. 



The legal status of many of these food chemicals is subject to 
change. Thus, although data from regulatory agencies were used as 
source material, no attempt is made to provide a guide to official regula- 
tions . Chemicals listed in this compilation should not be used without 
consideration of currently applicable regulations. 
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INTRODUCTION 



The American people have available the most abundant and varied 
food supply of any nation in history. This has been brought about in part 
by the application of science to food production and food technology. 

Many technological advances in food production have entailed the 
use of chemicals. Public awareness of these developments has focused 
attention on the number and kinds of chemicals that enter the food supply 
during production, processing, and storage. Statements that large num- 
bers of chemicals are used in foods are uninformative or even misleading. 
It is necessary to know what the chemicals are, the extent to which they 
are used, and the foods to which they are added. 

The Food Protection Committee of the National Research Council 
has made a study of the use of chemicals in foods for the purpose of eval- 
uating the technological benefits arising from such use and of appraising 
the significance of associated public health problems . This report deals 
only with the extent of use and technological reasons for use of chemicals 
used in food processing. 

A survey of the food and chemical industries has been conducted by 
the Committee to ascertain the identity and quantities of chemicals used 
in food processing. In addition to the replies from the food and chemical 
industries, the definitions and standards for processed foods and the food- 
additives status lists published by the Food and Drug Administration and 
the regulations for meat products and fats published by the Meat Inspection 
Division of the Department of Agriculture have been used as source ma- 
terial. 

The resulting lists tabulate chemicals used in processed foods. It 
is recognized that these lists are subject to several limitations in their 
interpretation: (1) they may contain additives permitted by regulations 
but not in actual use; (2) an additive may be used seasonally or by some 
segments of an industry but not by others; (3) amounts given may repre- 
sent maximum usage rather than actual usage and, thus, do not permit 
reliable quantitative estimation of consumption; (4) changes in the lists 
are constantly occurring. 

Chemicals Naturally in Foods 

All components of food are chemicals . The great bulk of foods is 
comprised of chemicals classified as carbohydrates, fats, proteins, 
minerals, and water. Foods also contain small amounts of accessory 
chemicals including the vitamins and natural antioxidants, antimycotics, 
buffers, thickeners, emulsifiers, chelating agents , colors, and flavors. 
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The carbohydrates consist of various sugars, starches, dextrins, cellu- 
loses, and gums. These, except celluloses and gums, are oxidized in 
the body to release energy for muscular activity and other body functions. 
The fats and oils supply energy and essential fatty acids and facilitate ab- 
sorption of fat-soluble vitamins. The proteins are composed of amino 
acids that are used as building materials for the proteins of soft tissues 
of the body and bone matrix or as a source of energy. Minerals have 
many functions . Some are used primarily in building skeletal structures 
and teeth, while others are essential aids in metabolism. The various 
vitamins regulate cell functions and are also essential to normal metabo- 
lism. The colors and flavor- imparting compounds may have nutrient 
value but most frequently are primarily of esthetic value . Such factors 
as the variety of crop; soil fertility and nutrient content; duration and 
intensity of sunlight during growth; rainfall; disease; and methods of 
harvest, handling, and storage may affect the chemical composition 
and hence the flavor, quality, and nutritional value of plant products. 
Chemical composition of animal products is also influenced to some ex- 
tent by environmental factors and, particularly, by species. 

Each foodstuff consists of chemicals that are more or less charac- 
teristic of it, but because of the natural variation, it is frequently neces- 
sary to adjust the composition in order to provide a product of constant 
quality. Milk, for example, consists of variable amounts of butterfat, 
milk sugar (lactose), proteins (principally casein and lactalbumin), min- 
erals (notably calcium and phosphorus), various vitamins, and other 
constituents. The composition of milk varies somewhat according to 
the breed, the individual cow, the period of lactation, and the nature of 
the feed of the cow . Milk from Holstein cows is somewhat lower in fat 
and carotenoid pigments than that of either Jersey or Guernsey cows . 
Milk destined for general distribution comes from different sources and 
is generally blended or standardized to a uniform level of butterfat. Milk 
received at evaporating plants at different seasons and from different 
herds varies in stability to heat. Heat stability is dependent upon the 
balance in the milk of the natural mineral salts, particularly the propor- 
tions of calcium, phosphate, and citrate. It is often necessary, there- 
fore, to add one or another of these chemicals in order to produce suffi- 
cient heat stability for an acceptable product. This is a case of adding 
a constituent normal to a food in order to standardize the composition of 
the foodstuff. 

Standardization procedures comparable to those described for milk 
are carried out with other foods, as, for example, in the blending of 
wheat varieties to secure a flour of uniform baking quality. 

It is appropriate to draw attention to the fact that natural foodstuffs 
contain substances that are of no known nutritive value and substances 
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that are harmful if taken in amounts much larger than those encountered 
in normal usage of the food. Coffee, for example, contains caffeine; and 
tea and cocoa contain caffeine and related compounds, all of which have 
a well-known pharmacological effect. Small amounts of arsenic and other 
toxic metals are found in most foodstuffs . Substances that interfere with 
thyroid function, resulting in development of goitre, have been identified 
in rutabagas and other species of the genus Brassica ; and oxalates are 
present in rhubarb, spinach, and chard. Many foodstuffs contain traces 
of toxic alkaloids and cyanide- generating compounds. We accept these 
foods, however, since long usage has indicated that the substances in 
question are apparently inconsequential in the amounts likely to be con- 
sumed . 

What Is a Food Additive ? 

In addition to the natural chemical composition of foodstuffs, chemi- 
cals may be incorporated, either directly or indirectly, during the grow- 
ing, storage, or processing of foods. These chemicals may be described 
for convenience as "food additives. "* When they are purposely introduced 
to aid in processing or to preserve or improve the quality of the product, 
they are called intentional additives. Such materials as colors, flavors, 
sweeteners, vitamins and minerals for enrichment, mold inhibitors, bac- 
tericides, antioxidants, and emulsifiers are intentional additives. They 
are added to the food product in carefully controlled amounts during proc- 
essing, and the amounts necessary to achieve the desired effect are usually 
very small. For example, less than 4 grams of synthetic color per person 
per year are used for coloring our foods . 

Common Types of Intentional Food Additives 

Every chemical used in food processing should serve one or more 
of these purposes: improve nutritional value, enhance quality or con- 
sumer acceptability, improve the keeping quality, make the food more 
readily available, or facilitate its preparation. The purpose of inten- 
tional additives and the technological benefits of their use can be best 
illustrated by considering the more important classes of these sub- 
stances . 



throughout this report the term "food additive" is used as defined 
by the Food Protection Committee: A food additive is a substance or a 
mixture of substances, other than a basic foodstuff, which is present in 
a food as a result of any aspect of production, processing, storage, or 
packaging. The term does not include chance contaminants . This defini- 
tion differs from the legal definition. 
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Acids, Alkalies, Buffers, and Neutralizing Agents 



The degree of acidity or alkalinity is a very important property of 
many processed foods. In the baking industry, chemical leavening agents 
are used to produce carbon dioxide, which makes the batter light and po- 
rous, thereby providing a finished product of good volume, crumb texture, 
and palatability . This reaction requires an ingredient that acts as an 
acid in the presence of moisture or heat. The acid ingredients used are 
such compounds as potassium acid tartrate, sodium aluminum phosphate, 
tartaric acid, monocalcium phosphate, and sodium acid pyrophosphate. 
Sodium bicarbonate is the gas-producing substance normally used, al- 
though ammonium carbonate and ammonium bicarbonate are employed 
in the commercial production of some cookies and crackers. 

The tart taste of soft drinks other than those of the cola type is 
imparted by the addition of organic acids from either natural or synthetic 
sources. Citric acid (a component of citrus fruits), malic acid (a com- 
ponent of apples), and tartaric acid (a component of grapes) are the major 
organic acids employed. Buffering agents, generally the sodium salts of 
these acids, are frequently used to control the degree of acidity in soft 
drinks . The concentrations of acids and buffers employed are essentially 
the same as the levels at which these substances occur naturally in fruits . 
In cola-type beverages the most commonly used acidulant is phosphoric 
acid. 

Adjustment of acidity is necessary in the production and use of 
several dairy products: for example, the excessive acidity that may 
develop in cream must be neutralized for satisfactory churning and to 
produce a butter of acceptable flavor and keeping quality. Emulsifica- 
tion and a desired tartness in process cheese and cheese spreads are ob- 
tained by the addition of acids such as citric, lactic, malic, tartaric, 
and phosphoric. Acids are used also as flavoring agents in confections, 
and alkalies may be employed in the processing of chocolate . 

Bleaching and Maturing Agents, Bread Improvers 

Wheat flour in its natural, freshly milled state has a pale yellow- 
ish tint. Upon storage flour slowly becomes white and undergoes an 
aging process that improves its baking qualities . About 50 years ago it 
was discovered that certain oxidizing agents added to the flour in small 
amounts would markedly accelerate this process, thus reducing storage 
costs and the hazards of spoilage and of insect and rodent infestation. 
Some of the permitted compounds, e.g., benzoyl peroxide, exert only 
a bleaching action and are without influence on baking properties . 
Others, such as the oxides of nitrogen, chlorine dioxide, nitrosyl chlo- 
ride, and chlorine, have both bleaching and maturing or improving prop- 
erties. 
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Bread improvers used by the baking industry contain small amounts 
of oxidizing substances such as potassium bromate, potassium iodate, 
and calcium peroxide. They also contain inorganic salts, e.g., ammonium 
chloride, ammonium sulfate, calcium sulfate, and ammonium and calcium 
phosphates, which serve as yeast food and dough conditioners. The quan- 
tity of oxidizing substances required is small, and since excessive treat- 
ment results in an inferior product, their use is self -limiting. Bleaching 
agents may also be used in the preparation of other foods, such as certain 
cheeses, in order to improve the appearance of the finished product. 

Emulsifying, Stabilizing, and Thickening Agents 

Emulsifying agents are used in baked goods, cake mixes, ice cream, 
frozen desserts, and confectionery products. Some of those used are 
lecithin, monoglycerides and diglycerides, and certain sorbitan and poly- 
oxyethylene fatty esters . In bakery products these substances improve 
volume, uniformity, and fineness of grain. They facilitate machining in 
bread doughs, and the resulting bread has a softer crumb and a somewhat 
slower firming rate than do breads prepared without their use. The whip- 
ping properties and physical nature of frozen desserts are improved by 
the use of small amounts of emulsifier. In candies, emulsifiers are em- 
ployed to maintain homogeneity and improve keeping quality . Sorbitan 
derivatives are used to retard "bloom," the whitish deposits of high-melt- 
ing components of cocoa butter that occasionally appear on the surface of 
chocolate candies. 

The texture of ice cream and other frozen desserts is dependent, 
in part, on the size of the ice crystals in the product, which is controlled 
by the addition of small amounts of stabilizing agents. Agar-agar, gelatin, 
cellulose gum, and other vegetable gums are among the substances used. 
Certain of these compounds are used in chocolate milk to increase the 
viscosity of the product and thus prevent the settling of cocoa particles to 
the bottom of the container. Gelatin, pectin, and starch are used in con- 
fectionery products to give a desired texture. Agar-agar, alginates, gum 
arabic, and gum tragacanth are used as stabilizers or thickeners in some 
types of hard gums . 

Sugar- sweetened beverages normally possess a certain amount of 
"body." Since beverages that are sweetened with nonnutritive sweeteners 
do not have this property, so-called "bodying agents" are used in their 
production. These include such natural gums as sodium alginate and 
pectins, cellulose gum, and sorbitol. The foaming properties of brewed 
beer can also be improved by the addition of certain of these stabilizing 
agents . 



Copyrighted material 



Flavoring Materials 



A wide variety of spices, natural extractives, oleoresins, and es- 
sential oils are used in processed foods. In addition, the modern flavor 
chemist has produced many synthetic flavors . Both types of products are 
used extensively in soft drinks, baked goods, ice cream, and confection- 
ery. They are usually employed in small amounts ranging from a few to 
300 parts per million. Amyl acetate, benzaldehyde, carvone, ethyl ace- 
tate, ethyl butyrate, and methyl salicylate are representative of com- 
pounds that are employed in the preparation of flavoring materials . It 
should be noted that many of the compounds that are used in synthetic 
flavoring preparations are also found in natural products or are esters 
of natural acids . 

Many spices and spice extractives are used in sausages and pre- 
pared meats . Monosodium glutamate and protein hydrolysates are also 
employed to enhance the flavor of some foods . 

Food Colors 

Food colors of both natural and synthetic origin are extensively 
used in processed foods, and they play a major role in increasing the 
acceptability and attractiveness of these products. However, the indis- 
criminate use of color can conceal damage or inferiority, or make the 
product appear better than it actually is. In view of these factors, food 
colors must be used with discretion. Classes of foods that are frequent- 
ly colored include confectionery, bakery goods, soft drinks, and some 
dairy products, such as butter, cheese, and ice cream. Natural colors 
used in foods include alkanet, annatto, carotene, chlorophyll, cochineal, 
saffron, and turmeric. 

Nutrient Supplements 

Vitamins and minerals are frequently added to processed foods to 
improve their nutritive value. It is recognized, for example, that the 
processing of cereal grains to produce refined milled products removes 
a large portion of the vitamins and minerals originally present. Defini- 
tions and standards of identity have therefore been established by the 
Food and Drug Administration for the enrichment of wheat flour, farina, 
cornmeal, corn grits, macaroni, noodle products, and rice. These 
standards define the minimum and maximum levels of required nutrients 
(thiamine, riboflavin, niacin, and iron) permitted to be added, and in 
some cases provide for the optional addition of sources of calcium and 
vitamin D. Many manufacturers of ready- to-eat breakfast foods add 
thiamine, riboflavin, niacin, and iron on a voluntary basis to provide 
products that contain amounts of these nutrients corresponding to those 
present in the cereals from which the foods are made . 
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Sources of vitamin A are added to margarine, and vitamin D is add- 
ed to both fluid and evaporated milk . Vitamin A may also be added to 
blue cheese and gorgonzola cheese to replace that lost in the bleaching 
process and to low-fat milk to compensate for that removed with separated 
butterfat. Iodized salt contains a small amount of potassium iodide to 
furnish the iodine necessary to prevent simple goitre. 

Preservatives, Antioxidants 

Preservatives are substances added to foods to prevent or inhibit 
microbial growth. A number of different types are used, depending on 
the food product and the spoilage organism involved . 

Although the baking process destroys the spores of molds and most 
bacteria present in flour and other ingredients, baked goods are con- 
stantly exposed to spores present in the air and on baking equipment. 
Under summer conditions, the organisms become active and produce a 
condition in the bread called "rope" which renders the product inedible. 
Sodium diacetate, the propionates of sodium and calcium and such acidic 
substances as acetic acid, lactic acid, and monocalcium phosphate are 
effective in retarding the growth of molds and "rope" bacteria. Sorbic 
acid and its sodium and potassium salts are used as antimycotic agents 
in cheeses, sirups, and pie fillings. Benzoic acid and sodium benzoate 
are employed in oleomargarine, certain fruit juices, pickles, and con- 
fections to inhibit bacterial or mold growth. Sulfur dioxide is widely used 
for the preservation of dried fruits. Sugar, salt, and vinegar are also 
effective in preventing microbial spoilage . 

Fatty foods are susceptible to oxidative changes that take place in 
the fat molecule with the production of off-flavors and off-odors. The 
substances used to prevent this type of spoilage are known as antioxidants . 
The compounds most widely employed for this purpose are butylated hydroxy- 
anisole, butylated hydroxytoluene, propyl gallate, and nordihydroguaiaretic 
acid. They are used in such foods as lard, shortening, crackers, soup 
bases, and potato chips. It has been found that certain acidic substances, 
e.g., citric acid, ascorbic acid, and phosphoric acid, enhance the prop- 
erties of the antioxidant, and these substances are frequently added in 
combination with the antioxidant. Ascorbyl palmitate is employed in 
candy, and ascorbic acid has been found effective in preventing the oxida- 
tive discoloration of frozen fruits such as sliced peaches . 

Miscellaneous Intentional Additives 

A number of additional substances are employed for various purposes. 
Certain sugar substitutes are used in foods for persons who must or wish 
to restrict their intake of ordinary sweets . Saccharin and the calcium and 
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sodium cyclamates (eye lohexysulf annates) are commonly used for this pur- 
pose . Clarifying agents, e.g., tannin, gelatin, and albumen, are used 
to remove small particles and minute traces of copper and iron in the pro- 
duction of vinegar and certain beverages . 

Sequestering agents such as ethylenediaminetetracetic acid and its 
salts prevent the adverse effects of the presence of metallic ions in cer- 
tain food products by forming chemically inactive complexes with the 
metals. Humectants are necessary in the production of some types of 
confections and candy to prevent drying out. Without a humectant, shred- 
ded coconut, for example, would not remain soft and pliable. Substances 
used for this purpose include glycerine, propylene glycol, and sorbitol. 
Glazes and polishes such as waxes and gum benzoin are used on coated 
confections to give luster to an otherwise dull surface . Magnesium car- 
bonate and tricalcium phosphate are employed as anticaking agents in 
table salt, and calcium stearate is used for a similar purpose in garlic 
salt. 

Chemicals are sometimes added to processed fruit and vegetable 
products in order to improve their texture. Canned tomatoes, potatoes, 
and apple slices tend to become soft and fall apart. A small amount of 
calcium chloride or other calcium salt added to the product acts as a firm- 
ing agent . Sodium nitrate and nitrite are used in the curing of meats to 
develop and stabilize the pink color associated with these products. Nitro- 
gen, carbon dioxide, and nitrous oxide are employed in pressure-packed 
containers of certain foods to act as whipping agents or to serve merely 
as propellants . 

The foregoing is not intended as a comprehensive discussion of all 
intentional additives currently in use . It is meant rather to provide ex- 
amples of the various classes of intentional additives used in our food 
supply and the functions they serve . 
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INTENTIONAL ADDITIVES USED IN PROCESSED FOODS 



The food chemicals about which information was obtained in the sur- 
vey of the food and chemical industries are listed in the following compi- 
lation. Listed also are the food chemicals included in the definitions and 
standards for processed foods and the food additive status list published 
by the Food and Drug Administration, and those included in the regula- 
tions for meat products and fats published by the Meat Inspection Division 
of the Department of Agriculture . 

The chemicals listed have been divided into groups according to 
function. Many of them appear more than once in the report. For ex- 
ample, ascorbic acid is listed as a nutrient (Group 10) and as an antioxi- 
dant (Group 2). Similarly, disodium phosphate appears as an emulsifier 
salt (Group 3), a buffer (Group 7), and a nutrient (Group 10). The index 
at the end of the report lists the groups in which the additives appear. 

The levels of use listed in the compilation are generally those re- 
quired to achieve the desired technologic results and are not levels in 
any way meant to describe maximum safe levels of intake . There is no 
implication of "safe levels" of use intended. 

Within groups an alphabetical arrangement of the chemicals has 
been attempted. Wherever possible the compounds are listed according 
to active group. This system has the advantage of bringing related com- 
pounds and families of compounds together. For example, sodium as- 
corbate and ascorbic acid are listed in that order under "A." 

The inclusion of chemicals in this list does not imply the approval 
or the disapproval of the National Academy of Sciences for their use in 
foods . The purpose of the Food Protection Committee is to list all 
chemicals about which the Committee has found authentic evidence of 
use. 



xiii 



Copyrighted material 



CONTENTS 

Page 

Group 1: Preservatives 5 

Group 2: Antioxidants 9 

Group 3: Sequestrants 15 

Group 4: Surface Active Agents 21 

Group 5: Stabilizers, Thickeners 31 

Group 6: Bleaching and Maturing Agents, Starch Modifiers . 37 

Group 7: Buffers, Acids, Alkalies 41 

Group 8: Food Colors 49 

Group 9: Non- Nutritive and Special Dietary Sweeteners . . . 53 

Group 10: Nutrient Supplements 57 

Group 11: Flavoring Agents 65 

Sub-Group A: Synthetic Flavors 65 

Sub-Group B: Spices, Herbs, Essential Oils and 

Plant Extractives 201 

Group 12: Miscellaneous — Yeast Foods, Firming Agents, 
Texturizers, Binders, Anti-Caking Agents, 
Enzymes 261 

Inde x 223 



GROUP 1 
PRESERVATIVES 



Copyrighted material 



GROUP 1: PRESKRVATIVF.S 



Name 
Acetate, Sodium 

Acetate, Sodium di- 



Benzoic Acid 



Bcnzoatc, Methyl -p-hydroxy- 
(Met 



Benzoate, Propyl-p-hydroxy- 
(Propylparaben) 



Bromide, Potassium 



n- 



methyldithio- 



Chlorite, Calcium hypo- 



chlorite. Sodium hypo- 



Chlortetracycline 



Cyanodithioimidocarbonate , 
Disodium 



Function, Usage 

Preservative 

Licorice candy 

Mold and rope inhibitor in baked goods 

White breads, per 100 lbs Hour 
Dark breads, per 100 lbs flour 
Pie crusts, per 100 lbs flour 
Cake, chocolate, and devil's food 
Cake, other 

Bread, rolls, buns, etc. Up to 0.4 part for each 100 parts 
by weight of flour used. 

Preservative 

Margarine 

Fibered codfish, salt codfish 
Bottled soft drinks 
Incorporated in ice for cooling fish 
Maraschino cherries 
Mincemeat 
Fruit juices 
Pickles 
Confections 
Fruit jelly, pre 
necessary as a preservative. 

Preservative 

Beverages 
Baked goods 
Candy 

Artificially sweetened jellies and preserves. Up to 

Preservative 

Beverages 
Candy 

Baked goods 

Artificially sweetened jellies and preserves. Up to 

Preservative used in washing fruits and vegetables 

Bacteriostat component in controlling microorganisms in 
sugar mills 

Sugar cane being processed . Up to 

Germicide, sterilizing i 



s, jama. In a quantity reasonably 



Used in sterilization of fruits and vegetables by washing 
in 50 ppm solution 

Preservative 

Curd washing of cottage cheese 
Preservative (antibiotic) 

Used in cooling dip for uncooked poultry 
Bacteriostat component in sugar cane being processed. Up to 



Levels of Use 

0.1% 



3.5- 6 oz 
4.0 - 6 oz 
3-0 - 5 oz 
0.06% 

0.19 - 0.31% 



0.1% 
0.05% 

0.1% 

0.1% 
0.1% 
0.1% 



0.0004 - 0.0005% 
0.0004 - 0.0008% 
0.0004 - 0.0005% 
0.1% 



0.001 - 0.003% 
0.003 - 0.01% 
0.003 - 0.01% 
0.1% 



0.0004% 



0.0007% 
0.0003% 
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Name 

Dehydroacetate. Sodium 
Dehydroacetic Acid 



Diethyl Pyrocarbonate 



Ethylenediamine 



Ethylene Oxide-Methyl 
Formate Mixture 



Ethyl Formate 



Formaldehyde 



Formaldehyde, para- 



Oxytetracycluie 

Peroxide, Hydrogen 
Polymixin B 



Function, Usage 

Preservatives 

Cut or peeled squash. Up to 

Fermentation inhibitor in still wines 
Added before or during bottling, up to 
When tested 5 days after bottling, up to 

Component of bacteriostat in sugar cane being processed. 
Up to 

Mold and yeast control in dried and glaeeed fruits 

Methylformate (as formic acid), up to 
Ethylene oxide, up to 

Yeast and mold inhibitor 

Bulk and package fumigant in raisins and dried currants. 

As formic acid (free and combined), up to 
Cashew nuts. Up to 

Dried fruits and nuts. As formic acid, up to 

Component of defoamer used in yeast and beet sugar produc- 
tion, as a preservative. In fin.V. product, up to 

Polymerized formaldehyde, obtained by concentrating 
formaldehyde solution 

Maple sirup, from use in tree tap holes. As formaldehyde, 

'-r '<■> 

In edible tissue of chickens and turkeys when carcass is 
dipped in solution of oxytetraeycline . Up to 

Preservative, bactericide for milk and cheese 

Antibiotic- 
Used as bactericide in yeast culture for beer 
Concentration reduced to o.oS ppm in tank 



Levels of Use 



0.0065% 



0.02% 
0 . 0% 



0.0001% 



0.02% 
0.005% 



0.025% 
0 . 00 1 5% 
0.02% 



0 . 00000 1 % 
(0.01 ppm) 



0.0002% 



0.0007% 



0.0015% 



Propionate, Calcium 
Propionate, Sodium 
Propionic Acid 



Sodium Chloride 



Mold and rope inhibitors 

Bread, rolls, etc. 
Poultry stuffing 
Chocolate products 
Processed cheese, up to 
Cake, cupcakes 

Artificially sweetened fruit jelly and preserves. Up to 
Preservative 

Pickling agent, preservative for meats, vegetables, butter 
Prevention of browning in cut fruit 



0. 125 - 0.15% 
0.18% 

0.24 - 0.30% 
0.30% 

0.0001 - 0.25% 
0.1% 
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Name 



Function, Usage 



Levels of Use 



Sorbate, Calcium 
Sorbate, Potassium 
Sorbate, Sodium 
Sorbic Acid 



Fungistats 

Beverages 



Sulfites and Sulfur Dioxide 



Chocolate sirups 

Soda-fountain sirups 

Fresh fruit cocktail 

Tangerine puree (sherbet base) 

Salads (potato, macaroni, cole slaw, gelatin) 

Cheesecake 

Pie fillings 

Cake 

Cheeses in consumer- si2e packages. Up to 
Artificially sweetened jellies and preserves. 

Dual-purpose preservatives and antioxidants 

(See Group 2, Antioxidants) 



Up to 



0.003 - 0.03% 
0.004 - 0.1% 
0.05 - 0.2% 
0.1% 



0.05 
0.05 
0.05 
0.05 
0.05 
0.05 
0. 1% 
0.2% 
0.1% 



0.1% 
0.1% 
0.1% 
0.1% 
0.1% 
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GROUP 2 
ANTIOXIDANTS 



Copyrighted material 



GKOUP 2: ANTIOXIDANTS 



Function, Usage 



Levels of Use 



Ascorbate, Calcium 
Ascorbate, Sodium 



Antioxidants 

Concentrated milk products 

Cooked, cured, or comminuted meat food products, per 100 
lbs of the fresh, uncured, or comminuted meat and/or by- 
product 

Used in the pickle in which pork and beef products are cured 
or packed per 100 gal, up to 



7/B oz 
75 oz 



Ascorbic Acid 
(Vitamin C) 



Ascorbyl Palmitate 

Butylatcd Hydroxyanisolc 

(Butylated Hydroxyanisole; 
mixture of 2 and 3 
tertiary-butyl-4- 
hydroxyanisole) 



Frozen fruit, particularly sliced peaches 

Frozen fish dip 

Dry milk (wet basis) 

Beer and ale 

Flavoring oils 

Apple juice, soft drinks 

Beef briskets 

Fluid milk 

Candy 

Artificially sweetened jellies and preserves. Up to 
Canned mushrooms per ounce of drained weight 
Cooked, cured, comminuted meat food products, per 

100 lbs of product, up to 
Pickle in which pork or beef products are cured or 

per 100 gal 

Candy 



Antioxidant 



Beverages, ice cream, ices 
Candy, as percent of fat, up to 
Baked goods 
Gelatin dessert 
Potatoes 

Clacked fruits, mixed, diced. Up to 

Potato flakes, sweet- potato flakes . Alone or with 

butylatcd hydroxytoluene and /or propyl gallate. up to 
Chewing gum base. Alone or with butylated hydroxytoluene 

and/or propyl gallate, up to 
Defoamer component in yeast and beet- sugar production. 

Up to 

Dry breakfast cereals. Total antioxidant, alone or with 
butylated hydroxytoluene and/or propyl gallate, up to 
Potato granules. Total antioxidant, up to 
Dry yeast. Up to 

Dry mixes for beverages and desserts. Up to 
Beverages and desserts prepared from dry mixes. Up to 
Lard and shortening. Up to 
Unsmoked dry sausage . Up to 

Emulsion stabilizers for shortenings, alone or with 

butylated hydroxytoluene 
Unsmoked dry i 



0.03 - 0.05% 
0.25 - 2.0% 
0.0025 - 0.01% 
0.0015 - 0.0075% 
0.1 - 0.3% 
0.01 - 0.05% 



1.0% 
0.1% 
37.5 mg 

3/4 oz 

75 oz 

0.06% 



0.00003 - 0.0002% 
i . : 

0.0002 - 0.001% 
0.00004 - 0. 000157c 
0.0002 - 0.0005% 
0.0032% 

0.005% 

0.1% 

0.1% 

0.005% 

0.001% 

0 . ] '% 

0.001% 

0.0002% 

0.01% 

0.003% 

0.02% 
0.003% 
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Name 



Function, Usage 



Levels of Use 



ii .tvlated Hydroxytoluene 

l. - tertiary - Butyl - para - 

Cresol) 

U'.H-di-tertiary-Butyl- 
4 -methyl phenol) 



Carbon Monoxide 

(Combustion product gas) 



Dilauryl Thiodipropionate 



K rytliorhute , Sodium 

(Sodium lsuascorbate) 

Erythorbic A l: i i:J 

ll.-".i- "lb. A. J'il 



Gas, Combustion product (from 
the rout rolle d combustion in 
air of butane, propane, or 
natural gas) 

! . Ill I , Id 



Lecithin 



Nordihyd ro mi a i a re tic Ac id 
(D:!iydrog.jaiarelic acid, 
t...i-ti:.iil 



Antioxidant 

Chewing-gum banc. Alone or with butylated hydroxyanisole 

and/or propyl gallate, up to 
Potato flakes and sweet-potato flakes. Up to 
Deloamer component in yeast and beet- sugar production. 

Up to 

Potato granules. Total antioxidant, up to 

Dry breakfast cereals. Total antioxidant, up to 

Emulsion stabilizers for shortenings. Alone or with 

butylated hydroxyanisole, up to 
Enriched rice . Up to 

Animal fats and shortenings containing animal fats. Up to 
Removing and displacing oxygen 

Carbon monoxide, up to 4 . 5% of gas 
Antioxidant 

General food use, per cent of fat or oil content, up to 
Antioxidants 



Per 100 gal. up to 
Per 100 lbs. up to 
Up to 



Pickling brine . 
Meat products . 
Urine, solution. 
Hi-', rra ' - 
Baked goods 

Cured cuts, cared comminuted product to accelerate co'.or 
fixing m curing, per 100 lbs, Sodium erythorbate , up to 
Erythorbic acid, up to 

Pickle in which pork and beef products are cured or 
packed, per 100 gal 

Removing and displacing oxygen in the processing, storage, 
or packaging of citrus products, vegetable fats, vegetable 
>.U, roffee, a I .■. .n. 



Antioxidant in edible fats or oils 
(Equivalent antioxidant activity - 0.01-%) 

Beverages 

Rendered animal fat or a combination of such fat and 
vegetable fat. Up to 

Antioxidant 

Prepared breakfast cereal 
Candy 

Sweet chocolate, milk chocolate, etc. 
Bread, rolls, buns. etc. 
Oleomargarine. Up to 

And > . l.^- 
Prepared pie crust mix 
Candy (of fat) 
Lard, butter, ice cream 

Gassed cream (pressure-dispensed whipped cream) 
General food use . Per cent of fat or oil content including 

essential (volatile) oil content, up to 
Rendered animal fat or a combination of such fat and 

vegetable fat . Up to 



0.1% 
0.005% 



17. 

001% 
005% 



0.02% 

0.0033% 

0.01% 



0.02% 



7.3 OZ 

3/ 4 o z 
10,0% 

0 . 006 ■ 0.01% 
0.02 - 0.05% 



Ty 8 oz 
3/4 oz 

75 oz 



0.04 • 0.00,% 
0.1% 



0.0025 - 0 .005% 
O.Ofi - 0.25% 



0.5% 



0.01% 
0.01% 



0.02% 
0.01% 
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Name 



Function, Usage 



Levels of Use 



Oat Gum 



Antioxidant 



Propyl Callate 



Stannous Chloride 



Sulfate , Sodium Thio- 



Butter, cream 
Candy 



Antioxidant 



Lard 

Prepared breakfast cereal 
Antioxidant salt 



Chicken soup I 
Candy (of fat) 
Chewing-gum base 

General food use. Per cent of fat or oil content including 

essential (volatile) oil content 
Rendered animal fat or a combination of such fat and 

vegetable fat. Up to 

Antioxidant 

Canned asparagus. Up to 
Antioxidant 



1.5% 



0.001 - 0.01% 

0.003% 

0.07% 

0.001% 

0.01% 

u.i% 

0.02% 
0.01% 



0.0015% 



Sulfites 



Sodiur.: Sulfite 



Potassium Bisulfite 

(Acid potassium sulfite; 
potassium hydrogen 
sulfite) 

Sodium Bisulfite 

(Acid sodium sulfite; 
sodium hydrogen sulfite; 
sodium acid sulfite) 

Potassium Metabisulfite 

Sodium Metabisulfite 

Sulfur Dioxide 



Used to protect sliced potatoes and uncooked french fries 

from browning 
Stabilizer for potassium iodide in iodized salt 

Preservatives, antioxidants, anti- browning agents 
(Should not be used in meats or in foods recognized as 
sources of vitamin Bj). 

Bacterial inhibitor in wine, brewing, and distilled- 

beverage industries 
Anti- fermentative In sugar and sirup industries 
Preservative for fruit juices, meat sirups, vegetable 

juices, etc. 

Prevention of browning in cut fruits, frozen apples, dried 

fruits, prepared fruit-pie mix, peeled potatoes 
Maraschino cherries, dried fruits, glaceed fruits 

Uses listed for Sodium Sulfite 
Ale, beer, etc. As S0 2 . up to 
Wine 



Uses listed for Sodium Sulfite 
Ale, beer, etc. As SOj, up to 
Fruit-pie mix. Up to 



Uses listed for sulfites and bisulfites above 

Uses listed for sulfites and bisulfites above 

Antioxidant, preservative, anti- browning agent 
(Used for purposes listed under Sodium Sulfite) 

Wine 

Corn sirup, table sirup 
Jelly, imitation 
Dried fruits 

Brined fruits, maraschino cherries 

Beverages 

Dehydrated potatoes 

Soups 

Condiments 

(Should not be used in meats or in foods recognized as 
sources of Vitamin Bj) . 



0.1% 



0.015 - 0.035% 



0.0025% 



0.0025% 
0.0005% 



0.01 - 0.02% 
0.0015 - 0.0025% 
0.002% 



(1.008 - 0.0 ft% 
0.004 - 0.006% 
0.0012 - 0.002% 
0.035 - 0.04% 
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Name 



Function, Usage 



Levels of Use 



Thiodipropionic Acid 



Tocopherols 

(Vitamin K) 



Antioxidant 



General food use. Per cent of fat or oil content including 
essential (volatile) oil content of food, up to 



Antioxidant 



Essential oils 

(tendered animal fats or a combination of such fat and 
vegetable fat in quantities up to 

2,4.5-Trihydroxybutyrophenone Used as an antioxidant alone or in combination with other 

antioxidants 



0.02% 

0.02 - 0.10% 
0.03% 



Total antioxidant, up to 



0.02% 
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SEQUESTRANTS 



Copyrighted material 



GROUP 3: SKQl' F.STRAN'TS 



(Chelating Agents, 

Name 

Acetate, Calcium 

Acetate, Calcium di- 

AceUte, Potassium 

Acetate, Sodium di- 

Calcium Salts 
Calcium Acetate 
Calcium Chloride 
Calcium Citrate 
Calcium Oiacetate 
Calcium Gluccnate 
Calcium Phosphate, 

monobasic 
Calcium Phytate 
Calcium Sulfate 

Citrate. Isopropyl 

(Monoisopropyl citrate) 



Citrate, Monoglyceride 



Citrate, Stearyl 



Citrate, Triethyl 

Citrate Salts 
Calcium Citrate 
Potassium Citrate 

Sodium Citrate 



Citric Acid 



Ethylenediamine Tetraacetate, 
(EDTA) 
Calcium Disodium Salt of 
EDTA 

Disodium Dihydrogen Salt of 
EDTA 



Metal Scavengers, Emulsifier Salts. Textunzcrs. Stabilizing Agents) 

Function, Usage Levels of Use 

Beverages 0.01 - 0.02% 

Baked goods 0.02 - 0.05% 



Emulsifier salts 

Evaporated milk. Calcium chloride , up to 
Frozen desserts . Calcium sulfate 



Scquestrant, antioxidant 

Oleomargarine, salad oil. Up to 

General food use . Up to 

Animal fats and shortenings . Up to 

Synergist and solubilizer for antioxidant formulations for 
oils and fats. Up to 

Metal scavenger, antioxidant. Up to 

Oleomargarine. Up to 

Dried egg whites. Up to 
Plasticizcrs for cheese spread, emulsifier salts 

Pasteurized process cheeses and cheese foods. Up to 

Cream (prevents "cream plug") 

Cream (prevents "feathering" in coffee cream) 

Ice cream emulsifier 

Processed cheese. Up to 

Evaporated milk. Up to 

VariouB cheeses 

Lard 

Frozen peaches 

Grape wine 

Canned fish cakes 

Pie-crust mix 

Prepared breakfast cereal 

Soup base 

Antioxidant salt 

Used to assist dispersion of finings in brewing industry. 

Up to 
Oleomargarine 

Rendered animal fat or a combination of such fat and 
vegetable fat. Up to 



Carbonated beverages 

Crabmeat (cooked canned), retard struvite formation, 

promote color retention 
Dressings, nonstandardized 



0.1% 



0.02% 
0.02% 
L<l]-, 



0.15% 
0.15% 
0.25% 

3.0% 
0.1% 

0.012 - 0.37% 

0.04% 

3.1 : 

0.1% 

0.00] - 0.01% 



0.05% 
0.05% 
0 . 002% 
0.0002% 
0.035% 



0.005% 



0.01% 



.0035% 



.0275% 
.0075% 
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Name 



Function. Usage 



Levels of Use 



Ethylenediamine Tetraacetate, 
(EDTA) (cont'd) 



Gluconate, Calcium 
Gluconate, Sodium 

Oxystearin 



Phosphates 
Monocalcium Acid 

Phosphate 
Potassium Phosphate, 

dibasic 
Sodium Phosphate, dibasic 

(Disodium orthophosphate) 
Sodium Phosphate, monobasic 

(Monosodium orthophosphate) 

Sodium Phosphate, tribasic 
(Trisodium ortho- 
phosphate) 



Fermented malt beverages 

Salad dressing, french dressing, mayonnaise, sauces 

Oleomargarine 

Pecan- pic filling 

Potato salad 

Sandwich spread 

Shrimp (cooked canned), retard struvite formation, 

promote color retention 
Spice extractives in soluble carriers 
Processed dry pinto beans, promote color retention 
Canned carbonated soft drinks 
Aqueous multivitamin preparations 
Vinegar 

Clams (cooked canned), promote color retention 

With Calcium Disodium. EDTA 

Dressings, nonstandardized 
Sauces 

Sandwich spread 
Canned kidney beans 

Sequestrants 



Used in cottonseed and soybean cooking and salad oils . 

Up to 
Dressings for foods 

Emulsifier salts, texturizers, sequestrants 

Evaporated milk. Disodium phosphate or sodium citrate 
or both, or calcium chloride, added in a total quantity 
up to 0.1% by weight of the finished evaporated milk 



Phosphate, Calcium hexameta- 
(Calcium metaphosphate) 

Phosphate. Sodium hexameta- 
(Sodtum metaphosphate) 



Phosphate. Sodium Aluminum 

Phosphate, Sodium pyro- 
(Sodium tetrapyro- 
phosphate) 
(Tetrasodium pyro- 
phosphate) 
(Sodium acid pyro- 
phosphate) 



Pasteurized process cheeses, cheese spreads, and cheese 
foods . Up to 

Ice cream . Disodium phosphate used to prevent thickening 
of chocolate sirup, up to 

Emulsifiers, sequestering agents , texturizers 

Breakfast cereals 

Angel food cake . Up to 

Flaked fish (prevents struvite formation) 

Ice cream, ice milk 

Bottled beverages, reconstituted lemon juice 
Puddings 

Processed cheeses 

Artificially sweetened jellies, preserves. Sodium 

hexametaphosphate , up to 
Potable water supplies in order to prevent scale 

formation and corrosion, up to 
Pumping pickle for curing hams, shoulders, etc. The 

finished product may contain up to 

Various cheeses 

Emulsifier salt, texturizer 

Cold-water puddings. Up to 
Processed cheeses . See phosphates 



.0025?. 

.0075% 

.0075% 

.01% 

.01% 

.01% 

.025% 

.006% 

.08% 

.0035% 

.015% 

.02% 

.034% 



.0075% 
.0075% 
.01% 
.0165% 



.125% 



3.0% 
0.2% 



0.27 - 0.3% 
1.0% 
0.5% 
Q.05% 

0.02 - 0.7% 



0.5% 
10 ppm 
0.5% 



2.0% 
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Name 



Function, Usage 



Levels of Use 



Phosphate, Sodium tripoly- Textunzer, sequestrant 

Phosphoric Acid Sequestering agent 

Rendered animal fat or a combination of such fat and 
vegetable fat. Citric acid or phosphoric acid not to 
exceed 0.01% is added with combinations of butylated 
hydroxyamsole or with combinations of butylated 
hydroxyanisole and nordihydroguaiaretic acid or 
propyl gallate 

Sorbitol Sequestrant 

Confectionery 

Vegetable oils 0.0025 - 0.005% 

Tartaric Acid Emulsifiers, sequestrants 
Tartrate, Sodium 

Tartrate, Sodium Potassium Pastuerized process cheese, pasteurized cheese food, 

(Rochelle salts) and pasteurized cheese spread. Up to < i *; 

ThioBulfate, Sodium Sequestrant in salt. Up to 0.1% 
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SURFACE ACTIVE AGENTS 



Copyrighted material 



GROUP 4: SURFACE ACTIVE AGENTS 



Name 

Alginic Acid. Propylene 
glycol ester 

Aluminum Stearate 

Ammonium Stearate 

Butoxypolyethylene 
Polypropylene Glycol 
(mol. wt 3800-4200) 

Butyl Stearate 



Cholic Acid 



Cobaltous Salts, cobaltous 
acetate, chloride, sulfate 

Desoxycholic Acid 



Dimethyl Polysiloxane, 
(100-350 centistokea) 
(Antifoam A) 



Defoaming 



Function, Usage 
for use in processing foods 



Levels of Use 



Dodecyl Benzene sulfonate , 
Sodium 

2 -Ethyl 1-Hexylsulfate, 
Sodium 

Eugenol 

Fatty Acids (one or any 
mixture of the following 
fatty acids: capric, 
caprylic, lauric, myristic, 
oleic, palmitic, and 
stearic) 

Fatty Acids, Polyglycerol 



Fatty Acids, Salts of (one 
or more of the aluminum, 
ammonium, calcium, mag- 
nesium, potassium, and 
sodium salts of the 
fatty acids) 



Defoamer component used in processing beet sugar and yeast 

Defoamer component used in manufacture of beet sugar 

Defoamer component for use in beet- sugar manufacture. In 
finished sugar, up to 



Component of defoamer used in production of beet sugar and 
yeast, only in amounts reasonably required to inhibit 
foaming 

Emulsifier 

Dried egg whites . Up to 

Used in fermented malt beverages to prevent gushing, 
(calculated as cobalt), up to 

Emulsifying agent 

Dried egg whites . Up to 

Anti- foaming agent for use in processing foods in amounts 
reasonably required to inhibit foaming 

Chewing-gum bases, molasses, soft drinks, sugar 

distillation, fruit-peeling solutions, fruit juices 
Skim milk 
Wine fermentation 
Sirup, imitation jelly 
Soups . Up to 
Rendered fats 
Curing solution 

Component of commercial detergent for raw products followed 
by water rinsing 

Component of detergent for raw products followed by water 
rinBing 

Defoamer component in yeast production 
Emulsifiers 

Defoamer component for use in processing beet sugar 
and yeast, only in amounts reasonably required to 
inhibit foaming 



Prepared from edible fats, oils, and fatty acids derived from: 
corn, cottonseed, palm (from fruit), peanut, safflower, 
sesame, and soybean oils, lard and tallow. Hydrogenated 
or i 



Emulsifiers 



0.0001% 



0.1% 
0.00032% 

0 . i " 



0.0003% 

0.001% 

0.00001% 

0.0008% 

0 . 00 1 % 

0.001% 

0.005% 
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N a.: i it- 



Function, Usage 



Levels of Use 



Fatty Acids, Soybean, 
Hydroxy lated 

Fatty Acids of Cottonseed 
and Soybean 

Fatty Acids of Tallow 

Formaldehyde 

Glyceride Citrate, mono- 



Clycerides, Diacetyl tartaric 
acid esters of mono- and di- 
from the glycerolysis of 
edible fats or oils 



Glyeendes, Distilled 
acetylated mono- 



Glycerides, mono-, of 
fatty acids 

Clycerides, mono- and di- 
(of edible fats or oils, 
or edible fat-forming 
fatty acids) 



Defoamer component used in beet sugar and yeast production 



Defoaming agent 



Defoaming agent 

Defoamer component used in production of beet sugar and yeast, 
only in amounts reasonably required to inhibit foaming 

Synergist and solubilizer for antioxidant formulations for oils 
and fats. Up to 0.02% 

Emulsifying agent 

Bakery products. Up to 20% by weight of the combination 

of such a preparation and the shortening 
Hcndercd animal fat and shortening containing animal fat 

Food emulsifier, binder in nutrient capsules and tablets, food 
coating agent. Up to 5.0% 

Rendered animal fat and shortening containing animal fat 

Shortening emulsifier 



Clycerides, Monosodium 
phosphate derivatives of 
mono- and di- from the 
glycerolysis of edible fats 



Emulsifying and defoaming agents 

Beverages 
I^rd 

Ice cream, ice milk 

Bakery products, other than bread and rolls 
Shortening 
Confections 

Chewing-gum base component 

Sweet chocolate, milk chocolate, etc. In combination 

with monosodium phosphate derivatives thereof, up to 
Oleomargarine. Up to 

Rendered animal fat or a combination of such fat and 

vegetable fat 
Whipped toppings 

Emulsifying agent 

Sweet chocolate, milk chocolate, etc. Up to i V", 



0.0005 - 0.0015% 
0 - 16% 
0.1 - 0.2% 
0.001 - 0.33% 
0.02 - 6.4% 
0.0002 - 5.0% 
0.0002 - 5.0% 

0.5% 
0.5% 



0.1 - 5.0% 



Clycerides, Sodium sulfoacetate Emulsifiers 

derivatives of mono- and di- 
Clycendes, Sulfoacetates of 
and di- 



Glyceryl Abietate 



Glyceryl lacto esters of 
fatty acids 



Glyceryl mono- and di- 
csters (from alcoholysis 
of soybean oil and/or 
hydrogenated tallow) and 
propylene glycol 



Oleomargarine. Up to 



In still and carbonated 
drinks . Up to 



alcoholic beverages and fruit 



Food emulsifier. For use in shortening where free and 
combined lactic acid does not exceed 1.75% of shortening 
plus additive 

Defoamer in yeast production 



0.5% 



0.006% 
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Function, Usage 



Levels of Use 



Glycocholic Acid 



Isopropyl Alcohol 
(Isopropanol) 

Lauryl Sulfate. Sodium 



Lecithin (with or without 
related phosphatides) 

(Monoaminophosphatide) 



Lecithin, Hydroxylated 



Methyl Glucoaide of fatty 
acids of edible coconut oil 

Methyl Naphthalene Sulfonate, 
Sodium (245-260 mol. wt) 

Methyl Sulfate, Sodium 

Mineral Oil 

Oleic Acid 

Ox Bile Extract 



Oxy stearin 



Petrolatum NF and USP 



Petroleum Hydrocarbons: 
Initial boiling 315°F min; 
Final boiling point 650°F max; 
Ultraviolet absorptivity at 

290 mu; 
0.04 liter per gram centi- 



Petroleum Waxes 



Polyacrylamide (contains no 
more than 0.2% aery lam ide 



Emulsifying 
Dried egg 



. Up to 

used in processing beet sugar and yeast 



Component of detergent for raw products followed by water 
rinsing 



Egg white soUds. Up to 
Frozen egg whites . Up to 
Liquid egg whites . Up to 
Confectionery. Up to 

Emulsifier 

Sweet chocolate, milk chocolate, etc. Up to 
Bakery products 
Frozen desserts. Up to 
Oleomargarine . Up to 

Rendered animal fat or combination of animal and 
vegetable fat 

Component of defoamer for yeast and beet-sugar production, 
emulsifier in foods 

Shortening for bakery products 

In manufacture of beet sugar. Up to 



In solutions for peeling fruits and vegetables; to be followed 
by water rinse 

Pectin processing. Up to 



r! 



Defoamer component used in processing beet sugar and 
yeast. In yeast, up to 

Defoaming agent 

Emulsifier 

Dried egg whites . Up to 

Defoamer component in production of beet sugar and yeast, 
only in amounts reasonably required to inhibit foaming 

Defoamer component in yeast and beet-sugar production. In 
yeast, up to 

Defoamer in food processing. Final product content, up to 
Detergent component for fruit. Content of rinsed fruit, 
up to 

Froth flotation for cleaning vegetables . Content of \ 
product, up to 



Defoamer component used in processing beet sugar 
yeast. Yeast content up to 

Used in washing fruits and vegetables . Wash water 



0.1% 



0.1% 
0.125% 
0.125% 
0.125% 



0.5% 

0.5% 
0.5% 



0.0005% 



0.5% 
0.015% 



I . 17: 



0.015% 
0.0003% 
0.0001% 
0.0005% 

0.015% 
0.001% 
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Win 1 1. 



Function, Usage 



Levels of Use 



Polyethoxylated Alkylphenol 
(dodecyl, nonyl, and octyl) 
(426-1184 mol. wt) 

Polyethoxylated Alkylphenol, 
benzyl ether of 
(726-1308 mol. wt) 

Polyethylene Glycol 
(400-2000 mol. wt) 

Polyethylene Glycol 
(600) dioleate 

Polyethylene Glycol ester 
of mixed fatty acids from 
tall oil 

(abietic. oleic, and linoleic) 
(1050 average mol. wt) 

Polyethylene Glycol (400) 
tallow diester 

Polyethylene Glycol (600) 
mono ric inoleate 



Component of commercial detergent for raw products, followed 
by water rinsing 



Component of detergent for raw products followed by water rinse 



Defoamer component used in processing beet sugar and yeast 



Defoamer agent component used in processing beet sugar and 
yeast 

Component of defoamer for beet-sugar production. Finished 
product content up to 0.0001% 



Defoamer in manufacture of sugar from sugar beets. Finished 
product content up to 0.0003% 

Defoamer component used in processing beet sugar and yeast 



Polyoxyalkalene Glycol 
(2225 mol. wt) 

Polyoxycthylene Glycol 
(400-2000 mol. wt) 

Polyoxyethylene Glycol 
(800) ester of edible 
cottonseed oil fatty acids 

Polyoxyethylene Glycol 
(600) monoricinoleate 

Polyoxyethylene (40) mono- 
stearate 

(Polyoxyl 40 stearate) 

Polyoxyethylene (20) sorbitan 
monolaurate 

(Polysorbate 20) 

Polyoxyethylene (20) sorbitan 
monooleate 

(Polysorbate 80) 



Defoamer component in beet-sugar production, content in 
defoamer up to 10. U% 

Component of defoamer in beet- sugar production 



Solubihzing agent in pickles, up to 0.05% 



Defoamer component used in beet-sugar and yeast 
production 

Defoamer in processed foods, emulsifier in frozen desserts 



Flavor- dispersing agent for miscellaneous flavored foods and 
beverages; defoamlng agent 



Emulsifier, defoamer component used in production of beet 
sugar 

Dietary vitamin and vitamin-mineral supplements, total 
intake per day , 300 mg 

If vitamin A in excess of 30,000 units/dose 500 mg 

Edible fat or oil type special dietary supplement. Total 

intake per day 360 mg 

Yeast defoamer formulations 4.0% 
Solubilizing and dispersing agent in pickles and pickle 

products 0.05% 
Coarse crystalline sodium chloride 10 ppm 

Flavor-dispersing agent, in amountB reasonably required 
Dill oil in canned spiced green beans 0.003% 
Alone or in combination with polysorbate 60 in shortenings 
and edible oils intended for use in nonstandardized baked 
goods, baking mixes, icings, fillings, and toppings, and 
in the frying of foods. Combined total 1.0% 1.0% 
Ice cream, frozen custard, ice milk, fruit sherbet and 
nonstandardized frozen desserts, alone or in any com- 
bination with polysorbate 65, Combined total 0.1% 0.1% 
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Name 



Function, Usage 



Levels of Use 



Polyoxyethylene (20) sorbitan 
monooleate (cont'd) 



Polyoxyethylene (20) sorbitan 
mo no pa Imitate 
(Polysorbate 40) 



Pressure-dispensed cream whip 

Beverages 

Confectionery 

Soup bases 

Wetting and dispersing agent for dry, powdered, processed 
foods 

Emulsifier, flavor-dispersing agent, defoaming agent 

Cakes, including bakery and pre-mix types, blended with 

sorbitan monostearate or monopalroitate , up to 
(Alternate: polyoxyethylene (20) sorbitan monostearate) 



0.085 - 0.12% 
0.0055 - 0.07% 
0.012 - 0.06% 
0.01 - 0.02% 



0.46% 



Polyoxyethylene (20) sorbitan 
monostearate 

(Polysorbate 60) 



Emulsifier, flavor-dispersing agent 

Shortening and edible oilB up to 

Defoaming agent in foud processing. In 
required to inhibit foaming 



reasonably 



Whipped vegetable -oil topping, up to 
Cakes and cake mixes, up to 
Cake icing or cake filling, up to 
Sugar-type confection coatings, up to 
Coconut spread, up to 
Foaming agent in beverage mix 
Confectionery 
Chicken bases 
Gelatin desserts 

Dressings made without egg yolks, up to 

Solid-state, edible vegetable fat-water emulsions used 

as substitutes for milk or cream in beverage coffee, 

up to 

Dietary vitamin supplements, amount/daily dose 
Foaming agent in nonalcoholic beverage mix to be added 

to alcoholic beverages 
Wetting and dispersing agent for dry, powdered processed 

foods 



1.0% 



0.4% 

0.46% 

0.46% 

0.2% 

0.23% 

0.0005 - 0.03% 
0.007 - 0.055% 
0.4% 

0.008 - 0.01% 
0.3% 



0.4% 
66 mg 



Polyoxyethylene (20) sorbitan 
tristearate 

(Polysorbate 65) 



Emulsifier; defoaming agent; flavor-dispersing agent 

Cakes and cake mixes, including cake-type doughnuts, 
up to 

Whipped vegetable-oil toppings, up to 
Cake icings and fillings, up to 

Ice cream, frozen custard, ice milk, fruit sherbet, and 

nonstandardized frozen desserts, up to 
Solid-state, edible vegetable fat-water emulsions used as 

substitutes for milk or cream in beverage coffee, up to 
Wetting and dispersing agent for dry, powdered, processed 

food 



0.32% 

0.4% 

0.32% 

0.1% 

0.4% 



Polyoxypropylene Glycol 

Polyp ro pyle ne - Glycol 
(1200-2500 mol. wt) 

Propylene Glycol mono- and 
di- esters of fats and fatty 



Propylene Glycol and 
Glyceryl mono- and di- 
esters from the alcohol- 
ysis of soybean oil and/or 
hydrogenated tallow 



Component of defoamer for yeast and beet- sugar production 

Defoamer- agent component used in processing beet sugar and 
yeast 

Emulsifier and additive produced from edible fats and fatty 
acids 

Defoamer component used in processing beet sugar and 
yeast in amounts reasonably required to inhibit foaming 

Rendered animal fat or a combination of such fat with 
vegetable fat 

Component of defoamer used in yeast and beet-sugar production 
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Function, Usage 



Levels of Use 



Silica Aerogel 
(finely powdered micro- 
cellular silica foam having 
a minimum silica content 
of 89.5%) 

Silicon Dioxide 

Sorbitan Monooleate 



Sorbitan Monopalmitate 



Sorbitan Monostearate 



Component of ant 1- foaming agent 



Sorbitan Tristearate 



Dc foaming i 

Emulsifying agent for special dietary products 

Defoaming agent in yeast production 
Chewing-gum plasticizer 

Emulsifier; flavor dispersing agent 

Alternate for sorbitan monostearate in cakes and cake 
mixes . Up to 

Emulsifier. defoaming agent; flavor-dispersing agent 

Cakes and cake mixes, including cake- type doughnuts, 
up to 

Whipped vegetable -oil toppings, up to 

Nonstandardized confectionery and cookie coatings, up to 
Cake icing and filling, up to 

Solid-state, edible vegetable fat-water emulsions used as 
substitutes for milk or cream in beverage coffee, up to 
Coconut spread 
Beverages 
Confectionery 
Baked goods 

Emulsifier 



0.61% 



0.61% 
0.4% 
1.0% 
0. 7% 

0.4% 
0.35% 

0.012 - 0.025% 
0.0006 - 0.5% 
0.0005 - 0.4% 



Soybean Oil Fatty Acids 
Hydroxylated 

Stearate, Potassium 

Stearate, Sodium 

Stearyl-2-lactylic Acid 



Stcaryl-2-lactylate. 
Calcium 



Stearyl Monoglyceridyl 
Citrate 

Tallow Alcohol, Hydro- 
genated 

Tallow, Hydrogenated 



Tallow, Oxidized 



Alternate for sorbitan monostearate in confection coatings, 
up to 1.0% 

Defoamer component used in production of beet sugar and yeast, 
in amounts reasonably required to inhibit foaming 

Dcfoamcr-agent component 

Emulsifier 

Emulsifier 

In nunyeast- leavened bakery products and pancake mixes, 
up to 0.35% 

In shortening for above products, cake icings, and fillings, 
up to 3.0% 

Dough conditioner in yeast- leavened bakery products and 
prepared mixes for yeast- leavened bakery products, per 

100 parts by weight of flour, up to 0.5 part 

Whipping agent in dried egg white, up to 0.5% 

Whipping agent in liquid and frozen egg white, up to 0.05% 

Bakery products. Per 100 parts by weight of flour used 0.5 part 

Emulsion stabilizer in shortenings with emulsifiers 



Component of defoamer used in yeast and beet-sugar production 
in amounts reasonably required to inhibit foaming 

Defoamer component used in production of beet sugar and yeast 
in amounts reasonably required to inhibit foaming 

Component of defoamer used in yeast and beet- sugar production, 
in amounts reasonably required to inhibit foaming 
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Name 

Tallow, Sulfated 



Taurocholate, Sodium 
Taurochollc Acid 



Wax, Microcrystalline, 
and Paraffin 



Function, Usage Levels of Use 

Component of defoamer in yeast and beet- sugar production, in 
amounts reasonably required to inhibit foaming 

Emulsifiers 

Dried egg whites . Up to 0.1% 

Defoamer component in yeast and beet-sugar production. 
Content of final product up to 0 .0005% 
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GROUP 5 
STABILIZERS, THICKENERS 



Copyrighted material 



Agar- agar 



GROUP 5; STABILIZERS, THICKENERS 
Function, Usage 
Thickening agent, stabilizer 



custard, sherbet 



Alginates 
(Algins) 
Ammonium Alginate 
Calcium Alginate 
Potassium Alginate 
Sodium Alginate 



Alginic Acid, Propylene Glycol 
ester of 

(Algin derivative) 
(Propylene Glycol Alginate) 



Carragcenan 

(Irish moss derivative, ex- 
tract of Irish moss, chondrus 
extract, carragheenin, car- 
rageenin, carrageen) 



Beverages 
Ice cream, ices. 
Meringue 
Baked goods 
Piping jelly 
Frozen candied sweet | 
Icings 

Confectionery jellies . Up to 
Artificially sweetened jelly and preserves 

Stabilizers, water retainers 

Beverages 

Ice cream, ices, frozen custard 

Emulsions 

Desserts 

Baked goods 

Confectionery ingredient. Up to 

Cake icing, cakes, clarifying agent for wine, 

chocolate -milk stabilizer, stabilizer in gassed cream 

(pressure-dispensed whipped cream) 
Meat 
Toppings 
Condiments 

Cheeses, cheese spreads, cheese foods, etc., up to 
Salad dressing. Up to 

Artificially sweetened jelly and jam ingredient 
Stabilizer 



Ice cream, frozen custard, ice milk, fruit sherbet, water 
ices. Up to 



Carrageenan, Salts of 

(A mixture of two or more 
of the ammonium, calcium, 
potassium, or 
salts) 



Cellulose, Hydroxypropyl 
methyl- 



Icings 

Cheeses, cheese spreads, cheese foods, etc.. up to 
French dressing, salad dressing. Up to 

Stabilizer, emulslfier 

Chocolate products 

Chocolate- flavored drinks, chocolate milk 

Gassed cream (pressure-dispensed whipped cream) 

Sirups for frozen products 

Confections 

Evaporated milk. Up to 

Cheese spreads, and cheese foods. Up to 

Ice cream, frozen custard, sherbets ices, etc. Up to 

French dressing, salad dressing. Up to 

Artificially sweetened jellies and Jams 

Beverages 
Baked goods 
Puddings 
Jelly 
Sirups 

(See uses fur Carrageenan) 



Levels of Use 



0.006 
0.01 - 
0.2% 
0.03 
0.7 



0.1% 
0 . 5% 



1.0% 
0.045 - 0.08% 
0.03 - 3-0% 
10.0% 



0.005 - 
0.1 • 
0.001 ■ 
0.4% 
0.0065 
10.0% 



0.03% 

0.5% 

0.01% 

- 0.02% 



0.1% 

0.3 - 0.8% 
0.06 - 1 .0% 
0.8% 
0.75% 



0.5% 

0.015 - 0.02% 
0.005 - 0.015% 
0.8% 
0.75% 



0.23 - 0.4% 
0.145 - 0.2% 



0.0001 - 1.0% 

0.015% 

0.8% 

0.5% 

0.75% 



0.03% 
0.1 - 0.3% 
0. 16 - 2.0% 
0.1 - 0.02% 
0.1 -0.3% 



Emulsifier, protective colloid, stabilizer, suspending agent, 
thickener 
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Name 



Function, Usage 



Levels of Use 



Cellulose, Methyl - 
(U.S. P. methyl 
cellulo.se, except that 
the methoxy content shall 
not be less than 2 7.5% 
and not more than 31 .5% 
of dry weight) 



Cellulose, Methyl ethyl 



Cellulose, Sodium 
Carboxymethyl 
(Cellulose pim) 
( Ca r boxymethyl 
cellulose) 



Thickening agent, stabilizer 

Bodying agent for beverages and canned fruits sweetened 
with non-nutritive sweeteners 

Thickener for Kosher food products. Up to ] . 

Bulking agent for low-calorie crackers 21% 

Binder in non- wheat baked goods for non-allergenic diets 1 .0% 

Bodying agent for beverages sweetened with non- 
nutritive sweeteners 

Beer- foam stabilizer 

Condiment carrier 

Food products for diabetics 

Low -calorie dietetic products 

Fdible film for food products 

Leavening agent for prepared mixes 

Clarifier for vinegar and beverages 

Imitation jellies and jams 

Processed cheese 

Beverages 

Confectionery 

Toppings 

Agent to promote foaming, aerating, emulsifying 

Vegetable-fat whipped topping. Up to 
Stabilizer 

Ice cream 

Beverages 

Confe c t lone ry 

Baked goods 

Icings ami toppings 

Bodying agent for canned fruits sweetened with non- 
nutritive sweeteners 

Stabilizer for chocolate milk (chocolate-flavored 
beverage) 

Gassed cream (pressure-dispensed whipped cream) 
Sirups for frozen products 

Variegated mixtures, frozen 0.75 - 

Cheese spreads, certain cheeses, up to n ! , 

French dressing, salad dressing . Up to 0.75% 
Artificially sweetened jelly and preserves 
Jelling ingredient 



0.008 - 0.02% 
0.002 - 0.003% 
0.02-1 - 0.37, 



0.003 - o.oir 0 

0.000G - 3.0% 
0.0004 - 0.004% 
0.1G - 0.23% 



1.25% 



Dextrans (of m»l. wt 
below 100,0011) 

Dextrin 

Euchcuma Cottoni, extract 
Eucheuma Spinosum, 
extract 

Furcelleran (refined hydro - 
colloid prepared by aqueous 
extraction of Furcellana 
Fastigiata of the class 
Rodophyceae (red seaweed)) 

Furcelleran, Salts of 

(One or more of a mixture 
of the sodium, calcium, 
potassium and ammonium 
salts of Furcelleran) 



Foam stabilizer for beer 
Stabilizer and thickening agent 

Emulsifier, stabilizer, or thickener in foods 
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Name 



Function, Usage 



Levels of Use 



Gelatin 



Thickener, stabilizer 



Gigartina Acicularis extract 
Gigartina Pistillate extract 
Gigartina Radula extract 
Gigartina Stellata extract 

Gum Acacia 

(Gum arable) 



Gum , Carob Bean 

(Locust bean gum) 



Gum Ghatti 
Gum, Guar 



Gum Karaya 

(Sterculia gum) 



Base for fruit gelatins and puddings 
Chocolate milk, chocolate- flavored beverages 
Cream 

Confectionery ingredient 10.0% 
Cream cheese, neufchatel cheese . Up to 0.5% 
Cheese spreads and cheese foods . Up to 0.8% 
Ice cream, frozen custard, fruit sherberts, and water 
ices. Up to 0.5% 

Stabilizer and thickeners, species of chondrus 

(See Carrageenan) 



Thickener, stabilizer 

Foam stabilizer in soft-drink and brewing industry 
Ice cream, ices 
Candy 

Baked goods 
Meringue 
Sirup 

Gelatin desserts, puddings 

Ice cream, frozen custard, fruit sherbets, water ices. 
Up to 

French dressing, salad dressing. Up to 

Thickener, stabilizer 

Chocolate milk, chocolate- flavored beverage 
Gassed cream (pressure-dispensed whipped cream) 
Sirups for frozen products 

Confections 1.0% 
Cream cheese, neufchatel cheese. Up to 0 r>% 

Cheese spreads, cream cheese with other foods; etc. 

Up to 0.8% 
Ice cream, frozen custard, fruit sherbet, water ices. 

Up to 0 . 5% 

French dressing, salad dressing. Up to 0.75% 
Artificially sweetened jellies and preserves 

Thickener, stabilizer 

Thickener, stabilizer 

Stabilizer for frozen fruit, icings and glazes, fruit drinks 
Thickener for hot and cold drinks 
Binder for meats 
Confections 
Baked goods 

Cheese spreads, cream cheese with other foods; etc. 
Up to 

Ice cream, ices, etc. Total stabilizer up to 
French dressing, salad dressing. Up to 

Thickener, stabilizer 

Sirups for frozen products 
Ice milk 

Sherbets, water ices 

Confections 2.0% 



0.0003 • 0.04% 
0.0005 - 0.055% 
0.0005 - 0.11% 
0.0001 - 0.06% 
0.075 -0.5% 
0.016 - 0.024% 
0.0075 - 0.1% 

0.75% 



0.0006 - 0.01% 
0.25% 

0.0006 - 2.0% 
0.2 - 0.3% 

0.8% 
0.5% 
0.75% 



(See uses for Carob Bean Gum) 
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Function, Usage 



Levels of Use 



Gum, Oat 



Thickener, stabilizer 



Gum Tragacanth 



Methyl Sulfate. Sodium 
Pectin 

Pectin. Low Mcthuxyl 
Pectinate. Sodium 



Peptones 

Psyllium Seed Husk 
Sorbitol 

Starch, modified with 
propylene oxide 

(Hydroxypropyl starch) 

Starch, modified, Food 

(Treated with succinic 
anhydride, 1-octenyl 
succinic anhydride, 
aluminum sulfate, or 
sodium hydroxide, etc.) 



Pasteurized cheese spreads, cream cheese with other 
foods, etc. Up to 

Thickener, stabilizer 

Fruit jelly 

Ornamental icings 

Fruit sherbets, water ices 

Salad dressing, french dressing 

Confections 

(See uses for Carob Bean Gum.) 

Pectin processing. In pectin, up to 

Stabilizer, thickener 

Bodying agent for cyclamate- sweetened beverages 
Sirups for frozen products 
Ice cream, ice milk 
Confections 

Fruit sherbet, water ices. Up to 
French dressing, salad dressing . Up to 
Fruit jelly, preserves. jamB. In a quantity which 
reasonably compensates for deficiency, if any. of 
the natural pectin content of the fruit (juice) ingredient 

Foam stabilizer for beer 

Stabilizer 

Frozen desserts . Up to 
Bodying agent 
Thickener 

Propylene oxide in finished starch 
Thickener 

Vanilla powder 



0.8% 

0.0003% 

2.0% 
0.5% 



3.0% 
0.5% 
I .75" 



0.5% 



25% 
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Nairn.' 

Acetone Peroxides 



Azodicarbonamide 



Bromate, Calcium 



Chloramine, Sodium 
£- toluene sulfo- 
(Chloramine T) 

Chlorine 

(Chlorine gas) 



Chlorine Dioxide 



Chlorite, Sodium 
Chlorite, Sodium hypo- 

lodate. Calcium 
Iodate. Potassium 



Nitrogen Oxides 

(Oxides of nitrogen) 
Nitrosyl Chloride 

1-Octenyl Succinic Anhydride 



Peracetic Acid 

(Peroxyacetic acid) 



Potassium 
, Benzoyl 



GROUP 6: BLEACHING AND MATURING AGENTS. STARCH MODIFIERS 

Function, Usage 
Maturing and bleaching of flour 

Dough-maturing agent, H2O2 equivalent per 100 g additive 

plus carrier. Up to 
Flour, H 2 O z equivalent per 100 g of additive plus carrier. 

up to 

Bleaching and maturing agent 

Flour, etc . Up to 

Maturing agents, dough conditioners 

Bromated flours. Up to 
Bromated whole wheat flours. Up to 

Water -purifying agent; deodorant 

Used to remove onion and weed odor in cheese 

Flour-bleaching, aging, and oxidizing agent 

Level of use for bleaching flour 
Water purification 

Flour-bleaching and oxidizing agent 

Level of use for bleaching flour 

Modifiers for food starch 



Peroxide, Calcium 
(Calcium dioxide) 



Peroxide, Hydrogen 



Dough conditioners, oxidizing agents 

Bread, rolls, buns, etc. Per cent of flour used 
Bleaching agents for cereal flours 



Starch modifier, up to 

In combination with up to 2% aluminum sulfate 
Starch modifier 

Starch modifier 
Bleaching agent 

Bleached flours 

Blue cheese, gorgonzola cheese 
For milk to be used for certain cheeses. In milk 
bleached, up to 

Dough conditioner, oxidizing agent 

Bread, rolls, buns, etc. See uses for Bromates 

Bleaching, oxidizing agent, modifier for food starch 

Bleach for tripe, butter 
Treatment of eggs before drying 
Cheeses (cheddar, washed curd, colby, granular, 
Swiss) 



Levels of Use 

0.75 g 
3 - 10 g 

0.0045% 



0.005% 
0.0075% 



0.008 - 0.30% 



0.0001 - 0.0066% 



0.0075% 



3.0% 
2.0% 



0.001 - 0.01% 
0.002% 
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Name Function, Usage Levels of Use 

Phosphate, Sodium tri-meta- Starch modifier 

Phosphorous Oxychloride Starch modifier 
(Phosphorous chloride) 

Propylene Oxide Starch modifier 

Succinic Anhydride Starch modifier 

Vinyl Acetate Starch modifier 
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GROUP 7: BUFFERS, ACIDS, ALKALIES 



Function, Usage 



Levels of Use 



Acetate, Calcium 
Acetate. Potassium 
Acetate, Sodium 



Buffers 



Acetic Acid 



Adipic Acid 



Aluminum Ammonium Sulfate 
Aluminum Calcium Sulfate 
Aluminum Potassium Sulfate 
(Alum, aluminum and 
potassium sulfate) 
Aluminum Sodium 
Aluminum Sulfate 



Bicarbonate 
Ammonium Carbonate 



Ammonium Hydroxide 



Corn sirup, table sirup 
Breakfast cereal 
Confections 
Beverages 
Ice cr 



Phosphate. 
Ammonium Phosphate, 
basic 



Artificially sweetened fruit jelly. Sodium citrate, 
potassium citrate, or any combination thereof, per 
100 lbs of food, up to 

Acid 

Acidulant in sirups, sherbets, ices, ice cream, 

beverages, bakery products, confections, up to 
Corn sirup, table sirup 
Pickles, catsup, canned artichokes 
Cottage cheese 
Confections 

Pasteurized process cheese, etc. Used as an acidify- 
ing agent in such quantity that the pH is not below 5.3 

Pasteurized process cheese food, etc. Used as an 
acidifying agent in such quantity that the pH is not below 
5.0 

Pasteurized process cheese spread, pasteurized cheese 
spread, etc. Used as an acidifying agent in such quan- 
tity that the pH is not below 4.0 

Pasteurized neufchatel cheese spread with other foods. 
Used in such quantity that the pH of the finished food is 
less than 4.2 

Cold pack cheese, cold pack cheese food. etc. Used as an 
acidifying agent in such quantity that the pH is not below 
4.5 

Buffer and neutralizing agent 
Confections, up to 

Acid 

Milling, baking, and cereal industries 
Baking powder ingredients 



Leavening agent in the production of thin baked goods 

Various cookies and crackers 

Confections 

Cacao products. For each 100 parts by weight of cacao 
nibs used (before shelling from the beans), the total 
amount of alkali does not exceed the neutralizing value 
of 3 parts by weight of anhydrous potassium carbonate 

Alkali 

Cacao product. See use for Ammonium Bicarbonate 
Buffers 

Leavening agent 

Acidic constituent of baking powder 
Bread improver. Up to 

Bakery products . Bread, rolls, buns, etc. Per 100 
parts by weight of flour, up to 

41 



0.01 - 0.04% 

0.005 - 0.006% 
0.01 - 1.0% 
0.000075 - 0.00015% 
0.001 - 0.0015% 
0.0015% 



2 oz 



3.0% 

0.005 - 0.033% 



1.0% 



3.0% 



0.25% 
0.5% 



10.0% 
0.25 parts 
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Name 

Ammonium Sulfate 
Calcium Carbonate 



Function, Usage 



Levels of Use 



Calcium Chloriile 
Calcium Gluconate 



Calcium Hydroxide 

(Calcium hydrate) 



Calcium Lactate 



Calcium Oxide 
(Lime) 



Calcium Sulfate 

Carbonate, Potassium 
Carbonate, Potassium bi- 



carbonate. 
Carbonate, 



Buffer 



Bakery Products. See use for Ammonium Phosphate 

AlkaU 

Baking powder, up to 

To reduce excessive acidity in wine 

Neutralizer for ice cream and ice cream sirups 

Confections 

Confections 

Buffer 

Confections 



50% 

2.5% 

■j.2.W 

0.25% 



Alkali 



Calcium sucrate, or saccharate. made up of three parts 
of sugar to one part of calcium hydroxide, is used to 
standardize acidity of frozen dairy products 

Used to stabilize the potassium iodide of iodized salt 

To reduce excessive acidity in wine 

Sour- cream butter neutralizer 

Canned peas. In such quantity that the pH does not 
exceed 8.0 



0.1% 



Constituent of some baking powders 
Confections 

Alkali 

Neutralizer in dairy industry (ice-cream mixes) 

Sour-cream butter 

Confections 

In manufacture of tripe, sufficient for purpose 
Creamed cottage cheese 
Alkali 

Used in combination with potassium hydroxide in extrac- 
tion of color from annatto 
Confections 

Cacao products . Same as for Ammonium Carbonate 



0.25% 



0.25% 



3.0% 



Alkali 



Sodium sesqui- 



Neutralizer for butter, cream, fluid milk, ice cream 
Processing of olives before canning 
Cacao products. Same as for Ammonium Carbonate 
Canned peas. Same as for Magnesium Carbonate 



Carbonate, Sodium bi- 



Alkali 



Prepared pancake, biscuit, muffin mixes 
Leavening agent in baking powders 
Various crackers and cookies 
Tomato soup (adjust acidity) 

Neutralizer for ices and sherbets; sirups for frozen products 

Sour-cream butter 

Confections 

Cacao products. Same as for Ammonium Carbonate 
Self- rising flours, self-rising white and yellow cornmeals. 
Combined weight of acid- reacting substances (monocalcium 



1.0% 
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Carbonate, Sodium bi- <cont'd) 



and dicalcium phosphate, sodium acid pyrophosphate) 
and sodium bicarbonate per 100 lbs of flour, up to 
Canned peas. Same as for Magnesium Carbonate 
Tomato paste. May be used to neutralize part of the 
tomato acids 



Citrate, Calcium 
Citrate, Sodium 



Buffers 



Citric Acid 



Confections 

Jellies, jams. Sodium citrate or sodium potassium 
tartrate, or combination thereof, per 100 lbs of 
saccharine ingredient, up to 



Acid 



Neutralizer after lye peeling 

Adjustment of pH of fruit juices, wines. Jams, jellies, 
jelly candies, canned fruit, carbonated beverages, 
frozen fruit, canned vegetables, frozen dairy products 

Cheese spread 

Sherbet 

Confectionery. Not more than 
Canned figs 
Dried egg whites 

Cheese products . Same as for Acetic Acid 
Mayonnaise, salad dressing, french dressing . Maybe 
mixed with vinegar in such quantity that the weight of 
the citric acid is not greater than 25% of the weight of 
acids of the vinegar calculated as acetic acid 
Fruit butter, jelly, preserves, jams. May be added in 
amount sufficient to compensate for deficiency of fruit 
acidity 

Canned vegetables. Citric acid or a vinegar, in the cases 
of all vegetables (except artichokes, in which such in- 
gredient is prescribed, and except canned mushrooms, in 
which no such ingredient is permitted), in a quantity not 
more than sufficient to permit effective processing by 
heat without discoloration or other impairment. Arti- 
chokes — citric acid or vinegar is added in such quantity 
as to reduce the pH of the finished canned vegetable to 
4.5 or below 

Fresh beef blood. Citric acid or sodium citrate with or 
without water, may be added to blood in an amount up to 
0.2% of the total mixture 



4.5 lbs 



2.0% 
3 oz 



0.75% 
0.32% 
4.0% 



FumariC Acid 



Acid 



Glucono-delta- Lactone 



Hydrochloric Acid 



Leavening agent 

Dry acid for dessert powders, etc. 

Confectionery. Up to 3.0% 

Acid 

Leavening agent 

Jelly powders, soft-drink powders where dry food acid is 
desired 

Used in conjunction with calcium citrate in production of 
alginate jellies 

Acid, modifier for food starch 

Hydrolytic agent used in manufacture of sodium glutamate, 
gelatin 

Conversion of cornstarch to sirup 0.012% 
Adjustment of pH in brewing industry, up to 0.02% 
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Name 



Function, Usage 



Levels of Use 



Lactic Acid 



Acid 



Magnesium Carbonate 



Used as acidulant in beverages, candy 

Olives, used in brine as acidulant and preservative 

Brewing industry. Up to 

Dried egg whites 

Cottage cheese 

Confections 

Bread, rolls, buns. etc. In such quantity that the pH of 

the finished bread is not less than 4.5 
Cheese products. Same as for Acetic Acid 
Frozen desserts, sherbets, and ices 

Fruit jelly, butter, preserves, jams. Sufficient amount 
may be added to compensate for deficiency of fruit 
acidity 



0.2% 
0.05% 



2.0% 



Alkali 



Neutralizcr for sour-cream butter, ice cream 
Cacao products. Same as for Ammonium Carbonate 
Mixed with benzoyl peroxide for bleaching flour 
Mixed with benzoyl peroxide for bleaching milk for 

certain cheeses 
Canned peas. May be used in such quantity that the pfl 

docs not exceed 8.0 



Magnesium Hydroxide 



Alkali 



Canned peas . 
exceed B.O 



In such quantity that the pH does not 



Magnesium Oxide 



Alkali 



Used as neutralizcr in frozen dairy products, butter 
Cacao products. Same as for Ammonium Carbonate 
Canned peas . May be used in such quantity that the pH 
does not exceed R.O 



Malic Acid 



Acid 



Phosphate, Calcium, 
monobasic 

(Calcium acid 
phosphate) 



Frozen dairy products, beverages, bakery products . etc. 
Confectionery. Up to 

Fruit butter, jelly, jams, preserves. Sufficient amount 
may be added to compensate for deficiency of fruit 
acidity. Artificially sweetened preserves 



Buffer 



Prepared mixes (pancake, muffin, cake, biscuit) 
Leavening ingredient for various crackers and cookies 
Pancake flour 

Self-rising flours, self- rising white and yellow corn- 
meals. Same as for Carbonate, Sodium bi- 
Phosphated flour 

Artificially sweetened jelly and preserves 

Canned potatoes, canned green or red sweet peppers 

Canned tomatoes 



4.0% 



1.0 - 1.5% 
0.05 - 0.20% 
2.5% 



0.25 - 0.75% 



Phosphate, Calcium, tribasic Buffer 



Used for pH adjustment in frozen dairy products 

Beverages 

Confectionery 

Baked Roods 



Phosphate. Sodium, dibasic 
(Disodmm phosphate) 



Buffer 



Used to adjust acidity of various foods 
Chocolate products 



0.0016 - 0.005% 
0.0i> -0.1% 
0.0025 - 0.006% 
0.004 - 0.03% 



0.4 - 0.8% 
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Name 



Function. Usage 



Levels of Use 



Phosphate, Sodium, dibasic 
(cont'd) 



Phosphate, Sodium, 

monobasic 
Phosphate, Sodium, 

tribasic 



Evaporated milk. Up to 

Beverages 

Sauces and toppings 

Enriched farina 

Macaroni products and enriched macaroni products 
Pumping pickle for curing hams, shoulders, etc. , up to 
Cured hams, shoulders, etc. Up to 
Chopped ham . Up to 



Buffers 



Prepared cereal 



0.1% 

0.03 - 0.1% 
0.14 - 0.25% 
0.5 -1.0% 
0.5 - 1.0% 
5.0% 
0.5% 
0.5% 



1.6% 



Phosphate. Sodium Aluminum Buffer 



Self-rising flour. The combined weight of acid- reacting 
substance and sodium bicarbonate, per 100 lbs of flour 
is no more than 4.5 lbs 



Phosphate, Sodium Acid pyro- Buffer 



Used as slow-acting acid constituent of a leavening mix- 
ture for self- rising and prepared cake, doughnut, waffle, 
and other types of flours and mixeB 

Muffin mix 

Cup-cake mix 

Self-rising flour, enriched self-rising flour. Combined 
weight of acid-reacting substances (monocalcium and 
dicalcium phosphate, sodium acid pyrophosphate) and 
sodium bicarbonate must not exceed 4.5 lbs per 100 
lbs of flour 



1.0% 
0.37% 



Phosphoric Acid 



Acid 



SoftdrinkB. Up to 
Imitation jellies 

Adjust pH in brewing industry, up to 

Frozen dairy products, bakery products, candy. 

Dried egg whites 

Cheese products. Same as for Acetic Acid 



etc. 



1.0% 

0. 10 - 0.25% 
0.035% 



Potassium Citrate 



Buffer 



Potassium Hydroxide 



Confections 

Artificially sweetened jellies and preserves 



Used in combination with potassium carbonate for ex- 
traction of color from annatto seed 
Peeling agent for tubers and fruits 
Cacao products. Same as for Ammonium Carbonate 



1.0% 



Sodium Citrate 



Buffer 



Used to control acidity and retain carbonation in beverages 
Frozen dairy products 
Frozen fruit drinks 
Confections 

Fruit jelly, preserves, jams. For each 100 lbs of 

saccharine ingredient, up to 
Fresh beef blood. Citric acid or sodium citrate, with 

or without water, may be added to blood in an amount 

up to 0.2% of the total mixture 



1.0% 
3 oz 
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Name 



Function. Usage 



Levels of Use 



Sodium Hydroxide 



Sodium Metasilicate 

Succinic Acid 
Sulfuric Acid 

Tartaric Acid 



Tartrate, Potassium Acid 
(Potassium bitartrate; 
cream of tartar) 



Tartrate, Sodium Potassium 
(Roche lie salts) 



Alkali, modifier for food starch 

Glazing agent for pretzels 

Peeling agent for tubers and fruits 

Refining process for vegetable oils ami animal fats to 

neutralize free fatty acids 
Sour-cream butter neutralizer 

Cacao products. Same as for Ammonium Carbonate 
Canned peas . In such quantity that alkalinity does not 
exceed pH 8.0 



Alkali 



Used as peelinR solution for peaches 
Denuder for tripe, sufficient for purpose 

.■V > I 

Acid, modifier for food starch 

Used for adjustment of pH m brewing industry, up to 

Acid 

Acidic constituent of some baking powders 

Used to adjust acidity of frozen dairy products, jellies, 

bakery products . beverages, confections 
Dried egg whites 
Confectionery. Up to 
Artificially sweetened preserves 

Acid, buffer 

Acid constituent of some baking powders 
Miscellaneous confectionery products 

Buffer 



1.0 - 3.0% 



0.02% 



4.0% 



0.05 - 0.25% 



Used as buffer in confections 
Fruit jelly, preserves, jams. 

saccharine ingredient, up to 
Cheeses 



For each 100 lbB of 



3 oz 



Vinegar 



Acid 
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Name 

Annatto (extract and seed) 
(Arnotta, extract: 
Annotta, extract) 



GROUP 8: FOOD COLORS 

Function, Usage 

Vegetable dye from Blxa orellana L. 

U9ed for dairy products (butter, cheese, cottage 
buttermilk) 

Coloring meat- product casings such as bologna and 

frankfurters 
Buttermilk 
Margarine 
Beverages 
Ice cream, ices 
Baked goods (annatto seed) 
Baked goods 
Cake mixes 
Breakfast cereals 



Levels of Use 



0.0002 

0.009 

0.001 

0.005 

0.005 

0.2% 

0.004 

0.2% 



- 0.02% 

- 0.03% 

- 0.0025% 

- 0.02% 

- 0.01% 

- 0.015% 



Beet Juice 



Bixin and Norbixin 
(Coloring components of 
Annatto; see Annatto) 

Calcium Carbonate 

Caramel 



Carbon Black (prepared by 
the "impingement" or 
"channel" process) 

Carmine 
Carminic Acid 



Carotenal, Beta-apo-8'- 



Carotene 



Carrot Oil 
Citrus Red No. 2 
Cochineal 



Brown coloring 

Ice cream, baked goods, soft drinks, confectionery, 
and others 

Black food coloring 

Confectionery. Up to 

Aluminum lake of cochineal 

Red applesauce 
Confectionery 
Baked goods 
Meats 
Spices 

Coloring agent 

Solid or semisolid foods, per pound, up to 
Liquids, per pint, up to 

Vegetable dye 

Butter 

Margarine 

Shortening 

Skim milk, buttermilk, cottage cheese 



Used in coloring of mature oranges 

Source of carmine and carminic acids: Coccus cacti 

Meat products 
Beverages 
Confectionery 
Baked goods 
Spices 



0.4% 



0.0002 - 0.01% 
0.0005 - 0.03% 
0.001 - 0.004% 
0.01 - 0.02% 



15 mg 
15 mg 



1.0-4 mg/lb 
1.5-3 mg/lb 
2.5 - 4 mg/lb 



0.0007 - 0.01% 
0.0002 - 0.01% 
0.005 - 0.03% 
0.01 - 0.02% 
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Name 



Function, Usage 



Levels of Use 



Cottonseed Flour, cooked 
(partially defatted and 
toasted) 



Ferrous Gluconate 



FD&C Blue No . 1 Bottled soft drinks 

(Brilliant blue) 
FD&C Blue No. 2 

(Indigo carmine) 
FD&C Green No. 1 

(Guinea green B) 
FD&C Green No. 2 

(Light green S F 
yellowish) 

FD&C Green No. 3 Mint- fla vo red jelly 0.00013% 

(Fast green FCF) 

FD4C Red No. 2 Breakfast cereals 0.0004% 

(Amaranth) Imitation jellies 0.005 - 0.008% 

Bottled soft drinks 



KD&C Red No. 3 Canned fruit cocktail, fruit salad 0.0056% 

(L'rythrosine) Cherry-pic mix 0.01% 

FD&C Violet No. l 

FD&C Yellow No. 5 Prepared breakfast cereal 0.004% 

(Tartrazinc) Imitation strawberry jelly 0.002% 

Bottled soft drinks 



FD&C Yellow No. 6 

(Sunset yellow FCF) 
FD&C Lakes (Aluminum or 

calcium lakes of FD&C 

certified colors) 



Bottled soft drinks 

Used for dyeing shell eggs 



Grapeskin Fxtract 
Iron Oxides 

Paprika and Paprika Oleoresin 
Riboflavin 

Saffron Vegetable dye prepared from American saffron (safflower) 

Meat products 
Titanium Dioxide Colorant 



White pigment for candy. Up to 0.4% 
marking ink for confectionery 



Tumeric and Curcumin Vegetable dye 

Meat products 

Xanthophyll 
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GHOUP 9: NON-NUTKITIVE AND SPECIAL DIETARY SWEETENERS 



These sweeteners are used as substitutes for sugars in such products as the following: 

Beverages 

Canned fruit products 
Canned vegetables 
Frozen desserts 
Gelatin 

Jellies, jams, and marmalades 
Baked goods 
Salad dressings 
Frozen fruits 



Na.T.e 



Function. Usage 



Levels of Use 



Cyclamates 

(Cyclohexylsulfamates) 
Calcium Cyclamate 
Magnesium Cyclamate 
Potassium Cyclamate 
Sodium Cyclamate 



Sweetening agents 

Artificially sweetened canned peaches, apricots, pears, 
cherries, fruit cocktail, figs, pineapple 

Artificially sweetened fruit jelly preserves and jam. 
Artificial sweetening ingredients as follows: Saccharin, 
sodium saccharin, calcium saccharin, sodium cyclamate, 
potassium cyclamate. calcium cyclamate, or any com- 
bination of these 



Saccharin 

(2.3-dihydro-3-oxo- 
benzisosulfonazolc) 
Ammonium Saccharin 
Calcium Saccharin 
Sodium Saccharin 



Sweetening agents 

Beverages 
Baked goods 

Artificially canned fruits . Sodium saccharin, saccharin, 
calcium and sodium cyclamate may be used as sweeten- 
ing ingredients 

Artificially sweetened jellies , jams, and preserves. 
Artificial sweetening ingredients as follows: Saccharin, 
sodium saccharin, calcium saccharin, sodium cyclamate, 
potassium cyclamate. calcium cyclamate, or any com- 
bination of these 



0.001 - 0.012% 
0.0012% 



Sorbitol Stabilizer and sweetener in nonstandardized frozen desserts 

for special dietary use 



Xylitol 



15 g/avg serving. 40 g/day total consumption. In food, 
up to 7 . 0% 



Special dietary uses: Marmalades and jams other than 
those for which standards of identity have been 
promulgated 
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GROUP 10: NUTKIENT SUPPLEMENT 



Name 

Alanine (L- and DL- forms) 
Aluminum Nicotinate 
p-Aminobenzoic Acid 

Arginine (L- and DL- forms) 

Ascorbic Acid 
(Vitamin C) 



Aspartic Acid (L- and DL- 
forms) 

Betaine, Anhydrous 
Betaine Hydrochloride 



Biotin 

(Vitamin H) 

Boron Sources: 
Boric Acid 
Sodium Borate 

Calcium Sources (harmless 
calcium salts): 
Calcium Carbonate 
Calcium Citrate 
Calcium Glycerophosphate 
Calcium Oxide 
Calcium Phosphate, mono- 
basic, dibasic, tribasic 
Calcium Pyrophosphate 
Calcium Sulfate 



Carotene 

(Provitamin A, 
Beta carotene) 



Choline Bitartrate 
Choline Chloride 
Ferric Choline Citrate 

Citrus Bioflavonoids 



Cobalt Sources: 
Cobalt Carbonate 
Cobalt Chloride 
Cobalt Gluconate 
Cobalt Sulfate 



Function, Usage 

Amino acid 

Source of niacin in foods for special dietary use 
B- complex factor 

Per day, up to 
Essential amino acid 
Anti-scorbutic vitamin 

Fruit Juices , clc . 

Frozen concentrated grape juice, orangeade, and 

other fruit drinks 
Carbonated beverages 

Amino acid 

Dietary supplement 
Per day, up to 
Essential nutrient 

Dietary supplements 

Boron per day, up to 

Mineral supplements 

Prepared breakfast cereal 
White cornmeal 
Infant dietary formula 

Per lb of enriched flour, enriched bromated flour, 
enriched macaroni, and noodle products (as calcium) 

Per lb of enriched self- rising flour (as calcium) 

Per lb of enriched farina (as calcium) 

Per lb of enriched cornmeal, enriched corn grits (as 
calcium) 

Per lb of enriched bread, rolls, etc. (as calcium) 

Vitamin-A precursor 

Nutrient in skim milk, vegetable shortening, margarine 
Margarine, per pound 

Dietary supplement 



Vitamin-P complex 

Daily intake, up to 

Mineral supplement 

Cobalt per day, up to 



Levels of Use 



30 mg 



0.02 - 0.04% 



100 mg 



0.1 mg 



0.7% 
0.25% 



500 - 625 mg 
1500 mg 
500 mg 

500 - 750 mg 
300 - 800 mg 



5000 - 13000 USP 



1 g 
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Name 



Function, Usage 



Levels of Use 



Copper .Sources: 
Cupric Chloride 
Cupric Gluconate 
Cupric Sulfate 
Cupric Oxide 

Cysteine (L- form) 



Cystine (L- and DL- forms) 

Fluorine Sources: 
Calcium Fluoride 
Mydrofluosilicic Acid 
Potassium Fluoride 
Sodium Fluoride 
Sodium Silicofluoride 

Folic Acid 



Mineral supplement 

Copper per day up to 
In any food, up to 



Essential amino acid 

Bakery products. Per 100 lbs flour 
Amino acid 
Fluoridation of water 



2 mg 
0.005% 



0.009 lbs 



Nutrient 



Per day (except on prescription), up to 
Histidine (L- and DL- forms) Essential amino acid 
Inositol Dietary supplement 

Iodine Sources: Essential nutrient 



0. 10 mg 



Iodine (from dehydrated 
kelp) 

Cuprous Iodide 

Potassium lodate 

Potassium Iodide 



Iron Sources: 
Iron (Reduced iron, iron 

powder) 
Iron Salts 

Ferric Choline Citrate 

Ferric Phosphate 

Ferric Pyrophosphate 

Ferric Sodium Pyrophosphate 
(Sodium iron pyrophosphate) 

Ferrous Fumarate 

Ferrous Gluconate 

Ferrous Lactate 

Ferrous Sulfate 



Iodine per day, up to 
Table salt, up to 

Dietary supplement, iodine per day. up to 
Table salt, up to 

Dietary supplement, iodine per day, up to 

Mineral supplement 

Prepared breakfast cereal 
Poultry stuffing 

Per lb of enriched flour, enriched bromated flour, 
enriched self- rising flour, enriched macaroni and 
noodle products 

Enriched farina, per lb 

Per lb of enriched cornmeal, enriched corn grits 
Per lb of enriched bread, rolls, etc. 
Iron salts may be used for enriched products if 
harmless and assimilable 



0. 7 mg 

0.01% 
0. 15 mg 

0.01% 
0.15% 



13 - 16.5 mg 
13 mg 
13 - 26 mg 
8 - 12 .5 mg 



Isoleucine (L- and DL- forms) Essential amino acid 



Leucine (L- and DL- forms) 

Linoleic Acid (prepared from 
edible fats and oils and free 
from chick-edema factor) 

Liver- stomach concentrate 
(with intrinsic factor complex) 

Lysine (L- and DL- forms) 
1 - Lysine Monohydrochloridc 



Essential amino acid 
Essential fatty acid 

Dietary supplement 

Essential amino acids 

Fortification of specialty bread and cereal mixes, of 
weight of flour 



0.25-0.5% 
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Name Function, Usage Levels of Use 

Magnesium Sources: Mineral supplement 

Magnesium Oxide 
Magnesium Phosphate 
(dibasic and tribasic) 
Magnesium Sulfate 



Manganese Sources: 
IM Chloride 
Citrate 



Mineral supplement 



Glycerophosphate 
Hypo phosphite 
Manganese Sulfate 
Manganese Oxide 
Manganous Oxide 

DL-Mcthionine 



Molybdenum Sources: 
Ammonium Molybdate 
Molybdate 



Molybder 



Trioxide 



Niacin 

(Nicotinic Acid) 
Niacinamide 

(Nicotinic amide. 
Nicotinamide) 
Aluminum Nicotinate 



Nickel Sulfate 



d-Pantothenamide 



Pantothenate, Calcium 
Pantothenate, Sodium 
d-Pantothcnyl Alcohol 

Phenylalanine (L- and DL- 
forms) 

Phosphorous Sources: 

Calcium Phosphat 
basic, dibasic, and tri- 
basic) 

Magnesium Phosphate 
(dibasic and tribasic) 

Potassium Glycerophosphate 

Sodium Phosphate (mono- 
basic, dibasic, and tri- 
basic) 

Potassium Chloride 

Proline (L- and DL- forms) 

Pyridoxine Hydrochloride 
(Vitamin Bg) 



Essential amino acid 

Per day, up to 
Mineral supplement 

Per day, up to 

Essential nutrient 

Prepared breakfast cereal, peanut butter, baby 
cereals 

Per lb of enriched flour, enriched bromated flour, 

enriched self- rising flour 
Enriched farina. Per lb 

Enriched commeal, enriched corn grits. Per lb 
Enriched macaroni and noodle products. Per lb 
Enriched bread, rolls, etc. Per lb 

Mineral supplement 

Nickel per day, up to 

Source of pantothenic acid activity in foods for special 
dietary use 

B- complex vitamin 



Essential amino acid 



Mineral 



Constituents of formulated mineral supplements for 
cereal products, particularly breakfast foods such 
as farina 

Prepared cereals, up to 



Substitute for sodium chloride in low -sodium dietary foods 
Amino acid supplement 
B-complex vitamin 

Evaporated milk- base foods for infants 



200 mg 



2 mg 



0.002 - 0.005% 

16 - 20 mg 
16 - 20 mg 
16 - 24 mg 
27 - 34 mg 
10 - 15 mg 



1 mg 



0.5% 



59 



Copyrighted material 



Name 



Function, Usage 



Levels of Use 



Riboflavin 

(Vitamin R^, 
Lactoflavin, 
Vitamin G) 



Kibuflavin- 5- Phosphate 

Rutin 

(Quercetin-3- 
Rutinoside) 

Serine (L and DL- forms) 

Thiamine Hydrochloride 
(Vitamin B, hydro- 
chloride, Aneurine 
hydrochloride) 



Thiamine Mononitrate 



Threonine (1.- and DL- forms) 

Tocopherols 
Alpha Tocopherol Acetate 

Tryptophane (L- and DL- 
forms) 

Valine (L- and DL- forma) 

Vitamin A 
Vitamin A Acetate 
Vitamin A Palmitate 



Vitamin B J2 

(Cyanocobalamin) 

Vitamin D., 

(Calciferol , 
Irradiated ergosterol) 
Vitamin D-j 

(Activated 7-dehydro- 
cholesterol) 



B- complex vitamin 

Dry baby cereals, poultry stuffing, peanut butter, 

prepared breakfast cereals 
Per lb of enriched flour, enriched bromated flour, 

enriched self- rising flour 
Enriched cornmeal, enriched corn grits. Per lb 
Enriched macaroni and noodle products. Per lb 
Enriched bread, rolls, etc. Per lb 

More soluble form of riboflavin 

Dietary supplement for capillary fragility 

Daily intake, up to 

Amino acid supplement 

Vitamin supplement 

Prepared breakfast cereals, peanut butter, poultry 
stuffing, baby cereals, skim milk, bottled soft drinks 

Per lb of enriched flour, enriched bromated flour, 
enriched self-rising flour 

Enriched farina. Per lb 

Per lb of enriched cornmeal, enriched corn grits 
Enriched macaroni and noodle products. Per lb 
Enriched bread, rolls, etc. Per lb 

More stable form of thiamine in dry mixes 

Uses similar to those listed for Thiamine Hydrochloride 

Essential amino acid 

Vitamin E supplements 
Amino acid 

Essential amino acid 

Anti- infective , anti- xerophthalmic vitamin 

• 

Mellorine (vegetable- fat imitation ice cream) 
Skim milk, dietary infant formula 

Blue cheese, gorgonzola cheese. If milk is bleached, 
vitamin A is added to the curd in such quantity as to 
compensate for the vitamin A or its precursors de- 
stroyed in the bleaching process, and artificial coloring 
is not used . 

Oleomargarine, per pound 

Anti-pernicious anemia factor 

Nutritional factors 

Prepared breakfast cereal, Mellorine (vegetable- fat 
imitation ice cream), Vitamin-D milk, evaporated 
milk, skim milk, margarine, infant dietary formula 

Per lb of enriched flour, enriched bromated flour, en- 
riched self-rising flour, enriched cornmeal and grits, 
enriched macaroni and noodle products 

Enriched farina. Per lb 

Enriched bread, rolls, etc. Per lb 

Evaporated milk. Per fluid ounce of the finished 
product 



0.0001 - 0.0005% 

1.2- 1 .5 nig 
1.2- 1 .8 mg 
1.7- 2.2 mg 
0.7 - 1 .6 mg 



50 mg 



0. 0001 - 0.0009% 

2.0 - 2.5 mg 
2.0 - 2.5 mg 
2 - 3 rng 
4 • 5 mg 

1 . ) - 1 .8 mg 



15000 USP units 



250 - 1000 USPunits 

250 USP units 

150 - 750 USP units 

25 USP units 
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Function, Usage 



Levels of Use 



Yeast, Dried 

Yeast, Dried, Irradiated 

Yeast, Torula, Dried 



Dietary source of folic acid 

Folic acid per gram of yeast 
Pteroylglutamic acid per gram of yeast 
Enriched farina. Irradiated yeast may be 

source of vitamin D 
Enriched cornmeals and corn grits 
Bakery products 



.04 mg 

.008 mg 



Zinc Sources: Mineral supplement 

Zinc Chloride 
Zinc Gluconate 
Zinc Oxide 

Zinc Stearate (prepared 

from stearic acid free 

from chick-edema factor) 
Zinc Sulfate 



61 



Copyrighted material 



GROUP 11 
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(The amounts listed as "average maximum parts 
per million" are not tolerance limits and are often 
exceeded in use. A discussion of the meaning and 
application of these figures is found in Food Tech- 
nology, 19. No. 2. part 2. 1965.) 



ACETAL 

Acetaldehyde diethyl acetal 

Chemical Formula : CH 3 CH(OCH 2 CH 3 ) 2 

Flavors in which used: 

Apple, apricot, banana, peach, whiskey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 7.3 

Ice cream, ices, etc. ... 52 

Candy 39 

Baked goods 6, 120 



ACETALDEHYDE 
Ethanal 

Chemical formula : CHgCHO 

Flavors in which used: 

Berry, butter, chocolate, apple, apricot, 
banana, grape, peach, black walnut, rum, 
wine 

Natural food occurrence: 



Apples, broccoli, cheese, coffee, grapefruit, 
grape juice (concord), grapes, lemon, milk 
skim (heated 121°, 90min.). onions, oranges, 
peaches, pears, pineapple, raspberries, straw- 
berries, coffee extract, peppermint oil, anise, 
cooked beef, cooked chicken 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 3.9 

Ice cream, ices 25 

Candy 22 

Baked goods 12 

Gelatin desserts 6 .8 

Chewing gum 20, 270 



ACETALDEHYDE BENZYL 0 -METHOXYETHYL 
ACETAL 

(See Benzyl methoxyethyl acetal) 



Chemical formula: 



CH 3 CH 



^och 2 ch 2 hQ 

OC H 2 C H 2 C H 3 



Flavors in which used: 
Fruit 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 



Approx. Avg 
Maximum ppm 



2.5 
2.5 



ACETAL R 

(Sec Acetaldehyde phenethyl propyl acetal) 



ACETANISOL 

4 ' - Methoxyacetophenone 



Chemical formula : CH^ 



H,o/V 



COCH, 



Flavors in which used: 

Butter, caramel, chocolate, fruit, nut, 
vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 2.3 

Ice cream, ices 1 j 

Candy 4.6 

Baked goods 5.8 

Chewing gum 840 



ACETATE C-8 
(See Octyl acetate) 



ACETATE C-9 
(See Nonyl acetate) 



ACETATE C-10 
(See Decyl acetate) 



ACETATE C-ll 

(See 10-Undecen-l-yl acetate) 



ACETALDEHYDE DIETHYL ACETAL 
(See Acetal) 



ACETATE C-12 
(See Lauryl acetate) 



ACETALDEHYDE PHENETHYL PROPYL ACETAL 
Acetal R; Pepital 



ACETATE PA 

(See Allyl phenoxyacetate) 
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ACETIC ACID 
Ethanoic acid 

Chemical formula : CH3COOH 

Flavors in which used: 

Raspberry, strawberry, butter, butter- 
scotch, chocolate, grape, rum, wine, spice, 
tobacco, cheese, vinegar 

Natural food occurrence: 

Apples, cheese, cocoa, coffee, grapes, grape 
juice (concord), milk skim (irradiated), 
oranges, parsley family, peaches, pineapple, 
raspberries, strawberries, bay and bay-leaves 
extract 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 39 

Ice cream, ices 32 

Candy 52 

Baked goods 38 

Condiments 5,900 

Gelatin desserts 15 

Chewing gum 60 



Natural food occurrence : 

Broccoli, grapes, pears, cultured dairy 
products, cooked beef, cooked chicken 



Foods in which used : 

Beverages 

Ice cream, ices 

Candy 

Baked goods 

Margarine 

Gelatin desserts 

Cottage cheese 

Shortening 

2 ' ACETONAPHTHONE 

(See Methyl £-naphthyl ketone) 



Approx. Avg 
Maximum ppm 
7.4 
3.3 
12 
28 
1.1.8C1, bO 
0.60, 21 
7 
8 



ACETOPHENONE 
Methyl phenyl ketone 



Chemical formula: 



(3*~ coch 3 



Flavors in which used: 

Strawberry, floral, fruit, cherry, almond, 
walnut, tobacco, vanilla, tonka 



ACETIC ETHER 
(See Ethyl acetate) 

(tri-)ACETIN 

Chemical formula : CH 3 CCOCH 2 CH(OOCCH 3 ) 
CH 2 (OOCCH 3 ) 

Flavors in which used: 



Butter, butterscotch, fruit, nut, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 190 

Ice cream, ices , 60 

Candy 560 

Baked goods 1,000 

Chewing gum 4. 100 



Natural food occurrence: 
Strawberries, tea 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.98 

Ice cream, ices 2.4 

Candy 3.6 

Baked goods 5.6 

Gelatin desserts 7 

Chewing gum 0.60, 20 



g - ACETYL ANISOLE 
(See Acetanisole) 



ACETYL BENZENE 
(See Acetophenone) 



ACE TO ACE TIC ESTER 
(See Ethyl acetoacetatc) 



ACETYL BUTYRYL 
(See 2,3-Hexandione) 



ACETOIN 

3-Hydroxy-2-butanone, Acetyl methyl carbinol 

Chemical formula : CH3COCHOHCH3 

Flavors in which used: 

Raspberry, strawberry, butter, butterscotch, 
caramel, coconut, coffee, fruit, liquor, rum, 
nut, walnut, vanilla, cream soda, cheese 



ACETYL ISOBL'TYRYL 

(See 4-Methyl-2,3-pentanedione) 

ACETYL q-CRESOL 
(See o-Tolyl acetate) 



ACETYL j-CRESOL 
(See £-Tolyl acetate) 
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ACETYL EUGENOL 
(See Eugenyl acetate) 



ACETYL ISOEUGENOL 
(See Isoeugenyl acetate) 



ACETYLFORM ALDEHYDE 
(See Pyruvaldehyde) 



ACETYLFORMIC ACID 
(See Pyruvic acid) 



ACETYL METHYL CARBINOL 
(See Acetoin) 



Flavors in which used: 
Fruit, brandy, rum 



Approx . 



Avg 



Foods in which used : Maximum ppm 

Beverages 2, 0.20 

Ice cream, ices 0.60 

Candy 30, 0.60 

Baked goods 15, 0.60 

Liquor 20 

Chewing gum 28 



AD1PIC ACID 

1 . 4-Butanedicarboxylic acid 

Chemical formula : CH 2 CH 2 COOH 
CH 2 CH 2 COOH 



ACETYL NOKYRYL 
(See 2,3-Undecadione) 



ACETYL PELARGONYL 
(See 2,3-Undecadione) 



ACETYL PENTANOYL 
(See 2,3-Heptanedione) 



Flavors in which used: 
Fruit 

Natural food occurrence: 
Meats 



Foods in which used : 
Beverages . . . . 
Gelatin desserts . 



Approx, Avg 
Maximum ppm 
40 
5,000 



3-ACETYLPROPIONIC ACID 
(See Levulinic acid) 



ALCOHOL C-? 
(See Heptyl alcohol) 



ACETYL PROPIONYL 
(See 2,3-Pentanedione) 



ALCOHOL C-8 
(See 1-Octanol) 



2- ACETYL TOLUENE 

(See 4'-Methyl acetophenone) 



ALCOHOL C-9 
(See Nonyl alcohol) 



ACETYL VALERYL 
(See 2,3-Heptanedione) 



ALCOHOL C-10 
(See 1-Decanol) 



ACETYL VANILLIN 
(See Vanillin acetate) 



ALCOHOL C-ll UNDECYLIC 
(See Undecyl alcohol) 



ACH1LLEIC ACID 
(See Aconitic acid) 



ALCOHOL C-12 
(See Lauryl alcohol) 



ACONITIC ACID 

Chemical formula: CHCOOH 

:cooh 
:h 2 cooh 
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ALDEHYDE C-8 
(See Octanal) 



ALDEHYDE C-9 
(See Nonanal) 



ALDEHYDE C-10 
(See Decanal) 



Flavors in which used: 
Citrus fruit, grape 

Approx. Avg 

Foods in which used : Maximum pp m 

Beverages 1.1 

Ice cream , ices 0 . C7 

Candy 2 

Baked goods 0.02, 1 

Gelatin desserts 2 



ALDEHYDE C-ll UNDECYLEN1C 
(See 9-Undecenal) 



ALDEHYDE C-ll UNDECYL1C 



(See Undecanal) 



AL DEHYDE C-12 LAURIC 
(See Laurie aldehyde) 



ALDEHYDE C-12 MNA 
(See 2-Methylundecanal) 



ALDEHYDE C-14 PURE (so-called) 
(See y -Undecalactone) 



ALDEHYDE C-14 (Myristic) 
(See Mynstaldehyde) 



ALDEHYDE C-1C PURE (so-called) 
(See Ethyl methyl phenylglycidate) 



ALDEHYDE C-18 (so-called) 
(See y-Nonalactone) 



ALLOMALEIC ACID 
(See Fumaric acid) 



AI-LYL ACETIC ACID 
(See 4-Pentenoie acid) 



|i- ALLY LAN ISOLE 
(See Estragole) 

ALLYL ANTHRANILATE 
Anthramlic acid, AUyl ester 



( V-ct 



ALLYL Bl TYRATE 
Butyric acid, Allyl ester 

Chemical formula : CH 2 =CHCH 2 OOCCH 2 CH 2 CH 3 
Flavors in which used: 



Butter, fruit, pineapple 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.2 

Icecream, ices 0.50. 1 

Candy 1.3 

Baked goods 0.50, 3 

Gelatin desserts \ 



ALLYL CINNAM ATE 



Chemical formula : C J — COOCH 2 CH:CH 2 

\-H 2 



Cinnamic acid, Allyl ester 

Chemical formula : ^j^— CH=CHCOOCH 2 CH=CH 2 

Flavors in which used: 
Fruit 

Appn.iX. Avg 

Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 1.4 

Candy 1.8 

Baked goods 2.6 

ALLYL CYCLOHEXANEACETATE 
Cyclohexaneacetic acid, Allyl ester 

Chemical formula : ^ ^— CH 2 COOCH 2 CH:CH 2 

Flavors in which used: 
Pineapple 

Approx . Avg 

F oods in which used : Maximum ppm 

Beverages 1.1 

Icecream, ices 1.6 

Candy 3.5 

Baked goods 4 
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ALLYL CYC LOHEXANEBUTY RATE 
Cyclohexanebutyric acid, Allyl ester 



Chemical formula: 



o 



CH 2 (CH 2 ) 2 COOCH 2 CH= 



CH 2 



Flavors in which used: 
Pineapple 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1 

Icecream, ices 1.4 

Candy 3.3 

Baked goods 3.8 



ALLYL CYCLOHEXANEHEXANOATE 
Cyclohexanehexanoic acid, Allyl ester 



Chemical formula 



: ( VcH(CH 2 ) 4 COOCH 2 CH= 
N — ' CH, 



Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.4 

Ice cream, ices 3.3 

Candy 8 

Baked goods 8.5 



ALLYL CYC LOHEXANEP ROPIONATE 
Cyclohexanepropionic acid. Allyl ester 

Chemical formula : ^ y-CH 2 CH 2 COOCH 2 CH:CH 2 

Flavors in which used: 
Pineapple 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.7 

Ice cream, ices 3.1 

Candy 13 

Baked goods 7.1 

Gelatin and puddings .... 7.7 

Chewing gum 30 

Icings 0.20 



ALLYL CYC LOHEXANE VALE RATH 
Cyclohexanevaleric acid, Allyl ester 

Chemical formula : ( VcH(CH 2 ) 3 COOCH 2 CH= 



Flavors in which used: 
Pineapple 



Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 1.2 

Ice cream, ices 2.3 

Candy 4.4 

Baked goods 4.8 



ALLYL £-CYCLOHEXYLP ROPIONATE 
(See Allyl cyclohexanepropionate) 



ALLYL 3-CYCLOHEXYLPROPIONATE 
(See Allyl cyclohexanepropionate) 



ALLYL DISULFIDE 

Chemical formula : (CH 2 =CHCH 2 )2S 2 

Flavors in which used: 
Garlic, onion, spice 

Natural food occurrence: 
Garlic, leek 



Foods in which used : 

Meats 

Condiments . . . 



Approx. Avg 
7 

6.5 



ALLYL ENAKTHATE 
(See Allyl hcptanoatc) 

ALLYL 2-ETHYLBUTYRATE 
2-Ethylbutyric acid. Allyl ester 

Chemical formula : (CH 3 CH2)2CHCOOCH 2 CH=CH2 

Flavors in which used: 
Fruit 



Foods in which used : 

Beverages 

Candy 

Gelatin and puddings 



ALLYL 2-FUROATE 
Furoic acid, Allyl ester 

Chemical formula : | 0 
^O^ 

Flavors in which used: 
Coffee, pineapple 



Approx . Avg 
Maximu m ppm 
1, 0.50 
2 
1 



COOCH 2 CH=CH 2 
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ALLYL 2-FUROATE (cont'd) 

Approx. Avg 

Foods in which used : Maximum pprn 

BeveraRes 0.53 

Ice cream, ices 0.05, 2 

Candy 1 . (3 

Baked goods 0.75, 2 

Gelatin desserts 1 



4-ALLYLGUAIACOL 



(See Eugenol) 



ALLYL HEPTANOATE 
Heptanoic acid, Allyl ester 



Chemical formula : CH 3 (CH 2 ) 5 COOCH 2 CH=CH 2 



Flavors in which used: 
Berry, fruit, brandy 

Foods in which used 



Beverages . . . 
Ice cream, ices 

Candy 

Baked goods . . 
Gelatin desserts 
Chewing gum . . 



ALLYL HEPTOATE 
(See Allyl heptanoate) 



ALLYL HEPTYLATE 



Approx. Avg 
Maximum ppm 
1 .3 
2.7 
6.4 
6.4 
2.9 
86 



Chemical formula 



CH=CHCOCH 2 CH 2 CH= 
CH 2 



Flavors in which used: 
Fruit 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Gelatin desserts . 
Toppings 



Approx. Avg 
Maximum ppm 
0.50 
1.4 
2.6 
3.1 
1 
2 



(See Allyl heptanoate) 



ALLYL ISOTHIOCYANATE 

Chemical formula : CH 2 :CHCH 2 NCS 

Flavors in which used: 
Meat, spice 

Natural food occurrence: 

Mustard, horseradish, onion 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50, 0.02 

Ice cream, ices 0.50 

Candy 0 . 50 

Baked goods 5.2 

Condiments 52 

Meat 87 

Pickles 88, 10 



ALLYL HEXANOATE 
Hcxanoic acid, Allyl ester 

Chemical formula : CH 3 (CH 2 ) 4 COOCH 2 CH=CH 2 

Flavors in which used: 

Orange, strawberry, apple, apricot, peach, 
pineapple, tutti fruiti 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 7 

Ice cream, ices 11 

Candy 32 

Baked goods 25 

Gelatin dessert 22 

Chewing gum 210 

ALLYL a-IONONE 
Cetone V 

l-(2, 6,6-Trimethyl-2-cyclohexene-l-yl) 
1 , 6-heptadien-3-one 



ALLYL MERCAPTAN 
2-Propene-l -thiol 

Chemical formula : CH 2 =CHCH 2 SH 

Flavors in which used: 
Spice 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 0.25 

Ice cream, ices 2. 0.50 

Candy 0 . 50 

Baked goods 2 , 0.50 

Condiments 2 , 3 

0.50 



4-ALLYL-2-METHOXYPHENOL 
(See Eugenol) 



4-ALLYL-2-METHOXYPHENYL BENZOATE 



(See Eugenyl benzoate) 
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4-ALLYL-2-METHOXYPHENYL FORMATE 
(See Eugenyl formate) 



ALLYL t£ana-2-METHYL-2-BUTENOATE 
(See Allyl tiglate) 

ALLYL NONANOATE 
Nonanoic acid, Allyl ester 

Chemical formula : CH 3 (CH 2 ) 7 COOCH 2 CH=CH 2 

Flavora in which used: 
Fruit, wine 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0 . 70 

Icecream, ices 3, 0.50 

Candy 5 

Baked goods 3 , 5 

Meats 1 

ALLYL OCTANOATE 
Octanoic acid. Allyl ester 

Chemical formula : CH 3 (CH 2 ) 6 COOCH2CH:CH 2 

Flavors in which used: 
Pineapple 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.7 

Ice cream, ices 3.3 

Candy 5.1 

Baked goods 4 

Gelatin desserts 0.10 



ALLYL PHENOXY ACETATE 
Phenoxyacetic acid, Allyl ester 

Chemical formula : f J— OCH 2 COOCH 2 CH= 
X=/ CH 2 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.82 

Icecream, ices 0.4, 0.004 

Candy 2.3 

Baked goods 1 , 0.02 

Gelatin desserts 3 



ALLYL PHENYLACETATE 
Phenylacetic acid, Allyl ester 



Chemical formula: (^y~ CH 2 COOCH 2 CH=CH2 

Flavors in which used: 
Pineapple, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3, 0.06 

Ice cream, ices 8 

Candy 14 

Baked goods 40 



ALLYL PROPIONATE 
Propionic acid, Allyl ester 

Chemical formula : CH 3 CH 2 COOCH 2 CH=CH 2 

Flavors in which used: 
Pineapple 



rox . Avi 



Foods in which used : Maximum ppm 

Beverages 3, 0.06 

Ice cream, ices 16 

Candy 6.5 

Baked goods 10 



ALLYL SORBATE 
Sorbic acid, Allyl ester 

Chemical formula : CH 3 CH=CHCH=CHCOOCH 2 CH== 
CH 2 

Flavors in which used: 
Fruit 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 0.86 

Ice cream, ices 0.5 

Candy 5, 0.50 

Baked goods 1 

Gelatin desserts 2 



ALLYL SULFiry PRATE 
(See Allyl mercaptan) 



ALLYL SULFIDE 

Chemical formula : (CH 2 =CHCH 2 ) 2 S 

Flavors in which used: 
Fruit, garlic 

Natural food occurrence: 
Garlic, horseradish 
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ALLYL SULFIDE (cont'd) 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 0.04 

Ice cream, ices 0.06 

Candy 0.07 

Baked goods 0.05 

Condiments 13 

Meats 3.7 



ALLYLTHIOL 

(See Ally! mercaptan) 



ALLYL TIGLATE 
Tiglic acid, Allyl ester 

Chemical formula : CH 3 CH=C(CH 3 )COOCH 2 CH= CH 2 

Flavors in which used: 
Fruit 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.28 

Icecream, ices 0.50, 0.50 

Candy 0.50, 3 

Baked goods 0.50, 3 



ALLYL 10-UNDECENOATE 
10-Undecenoic acid, Allyl ester 

Chemical formula : CFI 2 =CH(CH.>) 8 COOCH 2 CH=CH 2 
Flavors in which used: 



Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1, 0.25 

Icecream, ices 0.50, 0.50 

Candy 0.50 

Baked goods 0.50 



ALLYL UNDECYLENATE 
(See Allyl 10-undecenoate) 

ALLYL ISO V A LE RAT E 
Isovaleric acid, Allyl ester 

Chemical formula : (CH 3 ) 2 CHCH 2 COOCH 2 CH=CH 2 

Flavors in which used: 
Fruit 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 8.6 

Ice cream, ices 18 

Candy 22 

Baked goods 15, 48 

Gelatin desserts 1 



4- ALLYLVERATROLE 



(See Eugenyl methyl ether) 



AMBRETTOL1DE 



(See w-6-Hexadecenlactone) 



fl-AMINOMETHYL BENZOATE 
(See Methyl anthranilate) 



AM MONIUM SULFIDE 

Chemical formula : (NH 4 ) 2 S 

Flavors in which used: 
Spice 



Foods in which used: 



Baked goods 
Condiments 



Approx. Avg 
Maximum ppm 

5 

5 



AMMONIUM ISOVALERATE 
Isovaleric acid. Ammonium salt 



Chemical formula : (CH 3 ) 2 CHCH 2 COO~NH 4 4 

Flavors in which used: 
Butter, nut, cheese 



Foods in which used: 



Baked goods 
Sirups . . . 



Approx, Avg 
Maxim um _pprn 

58 

0.20 



AMYL ACETATE (common) 
(See Isoamyl acetate) 



ISOAMYL ACETATE (common) 
^-Methyl butyl acetate 

Chemical formula : CH 3 COOCH 2 CH 2 CH(CH3) 2 
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ISOAMYL ACETATE (common) (cont'd) 



Flavors in which used: 



Raspberry, strawberry, butter, caramel, 
coconut, cola, apple, banana, cherry, grape, 
peach, pear, pineapple, rum, cream soda, 
vanilla 

Natural food occurrence: 
Banana, cocoa 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 28 

Ice cream, ices 56 

Candy 190 

Baked goods 120 

Gelatin desserts 100 

Chewing gum 2, 700 

ISOAMYL ACETOACETATE 



Chemical formula: 



<?H 3 



CH3-CH-CH2-CHO-C-CH2-C-CH3 



1, 



Flavors in which used: 
Fruit, apple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4 

Ice cream, ices 7 

Candy 25 

Baked goods 25 



AM YL ALCOHOL 

Chemical formula : CH 3 (CH 2 ) 3 CH 2 OH 

Flavors in which used: 

Berry, chocolate, apple, banana, pineapple, 
liquor, rum 

Natural food occurrence: 
Cocoa, oranges 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 18 

Ice cream, ices 15 

Candy 35 

Baked goods 24 

Gelatin desserts 7.7, 50 

Chewing gum 150, 340 



AMYL ALCOHOL , Commercial 
(See Fusel, oil, refined) 



Flavors in which used: 

Chocolate, apple, banana, brandy, rum 

Natural food occurrence: 

Apples, cognac, lemons, peppermint, rasp- 
berries, strawberries, tea 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 17 

Ice cream, ices 7.6 

Candy 52 

Baked goods 24 

Gelatin desserts 46 

Chewing gum 300 

Brandy 100 

AMYL ALDEHYDE 
(See Valeraldehyde) 



ISOAMYL ALDEHYDE 
(See 3-Methylbutyraldehyde) 



ISOAMYL BENZOATE 
Benzoic acid, lsoamyl ester 

Chemical formula : ( V- COOCH 2 CH 2 CH 
X==/ < CH 3)2 

Flavors in which used: 

Berry, apple, cherry, plum, prune, liquor, 
rum, maple 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 3 

Ice cream, ices 2.5 

Candy 3.5 

Baked goods 7.4 

Gelatin desserts 4.6 

Chewing gum 200 



AMYL BUTYRATE 
Butyric acid, Amyl ester 

Chemical formula : CH 3 CH2CH 2 COOCH 2 (CH 2 )3 
CH3 

Flavors in which used: 

Raspberry, strawberry, butter, butterscotch, 
fruit, apple, apricot, banana, cherry, grape, 
peach, pineapple, vanilla 

Natural food occurrence: 
Cocoa 



ISOAMYL ALCOHOL 

Chemical formula : (CH 3 ) 2 CHCH 2 CH 2 OH 



Foods in which used: 



Beverages 
Ice cream , 



ices 



Approx. Avg 
Maximum ppm 

32 
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AM YL BUTYRATE (cont'd) 

Approx. Avg 

Foods in which used (cont'd): Maximum ppm 

Candy 76 

Baked goods 43 

Gelatin and puddings . ... 1.4. 0.50 

Chewing gum 760 

Cherry sirup 58 

ISOAMYL BUTYRATE 
Butyric acid, Isoamyl ester 

Chemical formula : CH 3 CH 2 CH 2 COOCH2CH 2 CH 
(CH 3 > 2 

Flavors in whvch used: 

Berry, strawberry, butter, butterscotch, 
chocolate, fruit, banana, cherry, peach, 
pineapple 

Natural food occurrence: 
Cocoa 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 13 

Ice cream, ices 34 

Candy 79 

Baked goods 51 

Gelatin desserts 60 

Chewing gum 570 



ISOAMYL ISOBUTYRATE 



Chemical formula: 



CH 3 



CH 3 -C-CH 2 
H 



H O CH 3 

-9-o-c-^-ch 3 



Flavors in which used : 
Fruit, banana 



Foods in which used: 



Beverages 

Ice cream, ices . . . 

Candy 

Baked goods 

Gelatins and puddings 
Chewing gum 



Approx. Avg 
Maximum ppm 
13 
34 
71 
51 
60 
2,000 



2-AMYL BUTYRO LAC TONE 
(See y-Nonalactone) 



Chemical formula : CH 3 (CH 2 ) 3 CH 2 

^^HCH=CCHO 

Flavors in which used; 

Strawberry, apple, apricot, peach, walnut, 
spice 



Foods in which used 



Beverages . . . 
Ice cream, ices 

Candy 

Baked goods . . 
Gelatin desserts 
Chewing gum . . 



Approx. Avg 
Maximum ppm 
1.3 
1.5 
4 

4.5 

0.03, 0.05 
15 



a- AM YLC IN NAM ALDEHYDE DIMETHYL ACETAL 
1 , l-Dimethoxy-2-amyl-3-phenyl-2-propene 



Chemical formula : CH 3 (CH 2 ) 3 CH 2 

-CH=CCH(OCH 3 ) 2 



0 



Flavors in which used: 
Fruit 



Approx , 



Foods in which used : Maximum ppm 

Beverages 0.80 

Icecream, ices 1.5, 2 

Candy 2 

Baked goods 2.6 



ISOAMYL CINNAM ATE 
Cinnamic acid, Isoamyl ester 



Chemical formula 



: (V— CH=CHCOOCH 2 
^— ' CH 2 CH(CH 3 ) 2 



Flavors in which used: 

Strawberry, butter, caramel, chocolate, 
cocoa, fruit, peach, pineapple, honey 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 3.1 

Ice cream, ices 4.2 

Candy 13 

Baked goods 13 



a- AM YLC IN NAM ALDEHYDE 
a- Amyl 0-phenylacrolein Buxine 
a-Pentylcinnamaldehyde 



Of- AM YLC INN AMYL ACETATE 
a-Pentylcinnamyl acetate 



Chemical formula : CH 3 (CH 2 ) 3 CH 2 

-CH=CCH 2 OOCCH3 
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g-AMYLCINNAMYL ACETATE (cont'd) 

Flavors in which used: 
Chocolate, fruit, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.92 

Ice cream, ices 3.5 

Candy 3.5 

Baked goods 3 

Chewing gum 3 

a-AMYLCINNAMYL ALCOHOL 
a- Pentylcinnamyl alcohol , Buxinol 

Chemical formula : CH 3 (CH 2 )3CH2 

(^y~ CH=CCH 2 OH 

Flavors in which used: 
Chocolate, fruit, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.47 

Ice cream, ices 1.5 

Candy 1.6 

Baked goods 1,5 

Chewing gum 2 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.36 

Ice cream, ices 1.2 

Candy 1.3 

Baked goods 1.7 

Chewing gum 1 



AMYL FORMATE 
Formic acid, Amyl ester 

Chemical formula : HCOOCH^CH^CHg 

Flavors in which used: 

Strawberry, apple, apricot, banana, cherry, 
peach, plum, nut, walnut 



Natural food occurrence: 
Apples 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 13 

Ice cream, ices 11 

Candy 31 

Baked goods 8 

Chewing gum 170 



a-AMYLCINNAMYL FORMATE 
a- Pentylcinnamyl formate 

Chemical formula : CHgCCH^CH^ 



/~\-CH= 



CCH-OOCH 



Flavors in which used: 

Chocolate, fruit, maple, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.17 

Ice cream, ices 0.93 

Candy 1.5 

Baked goods 1.5 

Chewing gum 1 



tt-AMYLCINNAMYL ISOVALERATE 
cr- Pentylcinnamyl isovalerate 

Chemical formula: CH 3 (CH 2 ) 3 CH 2 



o- 



CH=CCH 2 OOCCH 2 CH 
(CH 3 ) 2 



Flavors in which used: 



ISOAMYL FORMATE 
Formic acid, Isoamyl ester 

Chemical formula : HCOOCH 2 CH 2 CH(CH3) 2 

Flavors in which used: 

Strawberry, apple, apricot, banana, cherry, 
currant, peach, pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 8.4 

Ice cream, ices 14 

Candy 22 

Baked goods 16 

Gelatin desserts 2, 28 

Chewing gum 250 



ISOAMYL 2- FURANI3UTYRATE 
2-Furanbutyric acid, Isoamyl ester 



Chemical formula 



: ^O^CH 2 CH 2 CH 2COOCH 2 CH 2 CH 
(CH 3 ) 2 



Flavors in which used: 

Chocolate, coffee, fruit, whisky 



Chocolate, fruit, grape, nut 
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ISOAMYL 2-FURANBUTYRATE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.03, 5.0 

Ice cream, ices 2.8 

Candy 6 

Baked goods 8.0, 0.50 

Gelatin desserts 5 

ISOAMYL 2-FURANPROPIONATE 
2-Furanpropionic acid, Isoamyl ester 

Chemical formula : ^O^C^C^COOC^C^CH 

(CH 3 ) 2 

Flavors in which used: 

Chocolate, coffee, fruit, whisky 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.33, 0.02 

Icecream, ices 0.65, 0.33 

Candy 3.6, 1.6 

Baked goods 3.6,1.6 

a- ISOAMYL FURFURYLACETATE 
(See Isoamyl 2-furanpropionate) 

a- ISOAMYL FURFURYLPROPIONATE 
(See Isoamyl 2-furanbutyrate) 

AMYL 2-FUROATE 
2-Furoic acid, Amyl ester 

Chemical formula: COOCH(CH 2 ) 3 CH 3 

Flavors in which used: 
Rum, maple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5 

Candy 6, 1.5 

Baked goods 1 

Condiments 10 

AMYL HEPTANOATE 
Heptanoic acid, Amyl ester 

Chemical formula : CH 3 (CH 2 ) 5 COOCH 2 (CH 2 ) 3 CH 3 

Flavors in which used: 

Lemon, coconut, fruit, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 7 

Ice cream, ices 3.8 

Candy 7.5 

Baked goods 3 

Gelatin and puddings . ... 3.5 

Chewing gum 53 



AMYL HEXANOATE 
Hexanoic acid, Amyl ester 

Chemical formula : CH 3 (CH 2 ) 4 COOCH 2 (CH 2 ) 3 CH 3 

Flavors in which used: 

Citrus, chocolate, apple, grape, pineapple, 
honey, liquor 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 5.3 

Ice cream, ices 16 

Candy 22 

Baked goods 8.3 

Gelatin desserts 3.7, 0.30 

Chewing gum 110 

ISOAMYL HEXANOATE 
Hexanoic acid, Isoamyl ester 

Chemical formula : CH 3 (CH 2 ) 4 COOCH 2 CH 2 CH 
(CH 3 ) 2 

Flavors in which used : 

Raspberry, strawberry, apple, pineapple, 
honey , rum 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 7.8 

Ice cream, ices 14 

Candy 17 

Baked goods 15 

Gelatin desserts 3.7 



ISOAMYL q-HYDROXYBENZOATE 
(See Isoamyl salicylate) 



2-AMYL-5 (or 6) -KETO- 1 ,4-DIOXANE 



Chemical formula: 



-a 



(CH 2 ) 4 CH 3 



Flavors in which used: 
Fruit 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Shortening . . . . 



Approx. Avg 
Maximum ppm 

5 
B 
5 
5 
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ISOAMYL LAURATE 
Dodecanoic acid, Isoamyl ester 

Chemical formula : CH 3 (CH 2 )i 0 COOCH 2 CH 2 CH 
(CH 3 ) 2 

Flavors in which used: 
Fruit, liquor 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3, 0.04 

Icecream, ices G, 0.16 

Candy 6, 0.50 

Baked goods 6, 0.50 

ISOAMYL NO NAN OAT E 
Nonanoic acid, Isoamyl ester 

Chemical formula : CH 3 (CH 2 )7COOCH 2 (CH 2 ) 3 CH 3 

Flavors in which used: 
Fruit, cognac, rum 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.5 

Icecream, ices 3.3 

Candy 3 

Baked goods 4 



Approx. Avg 

Foods in which used (cont'd): Maximum ppm 

Candy 7.4 

Baked goods 3.5 

Gelatin desserts 2.1 



ISOAMYL PHENYLACETATE 
Phcnylacetic acid, Isoamyl ester 

(\— CH 2 COOCH 2 CH 2 CH 
W (CH 3 ) 2 



Chemical formula: 



Flavors in which used: 

Butter, chocolate, cocoa, peach, honey, 
licorice, anise 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 5 

Ice cream, ices 16 

Candy 12 

Baked goods 14 

Toppings 0.8, 0.25 

Gelatin and puddings . . . . 3.4, 0.15 



ft-AMYL jj-PHKNYLACKOLEIN 
(See a-Amylcinnamaldehyde) 



AMYL OCTANOATE 
Octanoic acid, Amyl ester 

Chemical formula : CH^CH^gCCOCH^CH^CHg 

Flavors in which used: 
Chocolate, fruit, liquor 

Natural food occurrence: 
Apple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages T> 

Icecream, ices 3.5 

Candy 6.0 

Baked goods 3.5 

Gelatin desserts 2.1 



ISOAMYL PROPIONATE 
Propionic acid, Isoamyl ester 

Chemical formula : CH 3 CH 2 COOCH 2 CH 2 CH(CH 3 ) 2 

Flavors in which used: 

Raspberry, strawberry, apple, banana, 
cherry, grape, peach, pineapple, rum 

Approx. Avg 

Foods in which used : Max imum ppm 

Beverages 3.8 

Ice cream, ices 13 

Candy 38 

Baked goods 6.1 

Gelatin and puddings . ... 0.80 

Chewing gum 750 



ISOAMYL OCTANOATE 
Octanoic acid, Isoamyl ester 



Chemical formula: 



CH 3 (CH 2 ) 6 COOCH 2 CH 2 CH 
(Crf 3 ) 2 



Flavors in which used: 
Chocolate, fruit, liquor 



Foods in which used: 



Beverages 
Ice cream. 



IOCS 



Approx. Avg 
Maximum ppm 
6.6 
5.1 
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ISOAMYL PYRUVATE 
Pyruvic acid, Isoamyl ester 



Chemical formula: 



CH 3 COCOOCH 2 CH 2 CH(CH 3 ) 2 



Flavors in which used: 
Fruit, rum, maple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.7 

Ice cream, ices 8.1 

Candy 9.2 

Baked goods 12 
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ISOAMYL SALICYLATE 
Salicylic acid, Isoamyl ester 

Chemical formula : COOCH 2 CH 2 CH(CH 3 )2 

Flavors in which used: 
Root beer, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.4 

Ice cream, ices 2.9 

Candy 3 

Baked goods 3 



Approx. Avg 
Foods in which used (cont'd): Maximum ppm 

Candy 340 

Baked goods 150 

Chewing gum 1 , 500 

Liquors 1 , 400 



ANGELICA LACTONE 



(See ^Pcntadecalactone) 



p-ANISALDEHYDE 

(See p-Methoxybenzaldehyde) 



ISOAMYL ISOV A LE RATE 
Isovaleric acid, Isoamyl ester 

Chemical formula : (CH 3 ) 2 CHCH 2 COOCH 2 CH 2 CH 
(CH 3 )2 



ANISE CAMPHOR 
(See Anethole) 



ANISIC ALCOHOL 
(See Anisyl alcohol) 



Flavors in which used: 

Raspberry, strawberry, apple, apricot, banana, 
cherry, peach, pineapple, honey, rum, walnut, 
vanilla, cream soda 

Natural food occurrence: 



Bananas, peaches 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages fl-5 

Ice cream, ices 14 

Candy 33 

Baked goods 41 

Gelatin and puddings . ... 61, 1 

Chewing gum 390 

Jellies 10 



ANISIC KETONE 

(See l-(£-Methoxyphenyl)-2-propanone) 



ANISOLE 



Chemical formula 



Flavors in which used: 
Licorice, root beer, 
green, birch beer 



; CH 3 Q-^ 



sarsaparilla, winter- 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 16 

Candy 51 

Baked goods 34 



AMYL VINYL CARBINOL 
(See l-Octen-3-ol) 



ANETHOLE 



Chemical formula : CH 3 CH=CH-^~^-OCH 3 
Flavors in which used: 



Fruit, honey, licorice, anise, liquor, nut, 
root beer, sarsaparilla, spice, vanilla, 
wintergreen, birch beer 



Natural food occurrence: 
Anise, fennel, star anise 



Foods in which used: 



Beverages . . . 
Ice cream, ices 



Approx. Avg 
Maximum ppm 
11 
26 



ANISYL ACETATE 
Acetic acid, Anisyl ester 
£-Methoxy benzyl acetate 



Chemical formula: CH 



3°0 



CH 2 OOCCH 3 



Flavors in which used: 

Berry, chocolate, cocoa, fruit, vanilla 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Gelatin desserts . 
Chewing gum . . . 



Ami 



rox . avi 



6.3 

8 
15 
12 
11 
30 
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ANISYL ACETONE 

(See 4-(£-Methoxyphenyl)-2-butanone) 



ANISYL ALCOHOL 

Chemical formula : CHjO— CH 2 OH 

Flavora in which used: 

Chocolate, cocoa, fruit, licorice, vanilla 

Natural food occurrence: 
Vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 7.4 

Ice cream, ices 8 

Candy 11 

Baked goods 12 

Gelatin desserts 1.9 



ANISYL BUTYRATE 
Butyric acid, Anisyl ester 

Chemical formula : CHjO— ^VCH 2 OOC(CH 2 ) 2 

CH 3 

Flavors in which used: 
Fruit, licorice 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 3.1 

Icecream, ices 5.7 

Candy 10 

Baked goods 13 

ANISYL FORMATE 
Formic acid, Anisyl ester 

Chemical formula : CHgO— CH 2 OOCH 

Flavors in which used: 

Raspberry, fruit, licorice, vanilla 

Natural food occurrence: 
Currant, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.2 

Ice cream, ices 3.9 

Candy 7.9 

Baked goods 14 

Gelatin desserts 0.20 



ANISYL METHYL KETONE 

(See 1 -(£-Methoxyphenyl> - 2 - propanone) 



ANISYL PHENYLACETATE 



~ H x—x 

Chemical formula : CH 2 -0-C-C— 




Flavors in which used : 
Honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3 

Ice cream, ices 2.6 

Candy 6.6 

Baked goods 4.3 

ANISYL PROPIONATE 
Propionic acid, Anisyl ester 

C hemical formu la: CH*0 ^^J-CH 2 OOCCH 2 CH 3 

Flavors in which used: 

Raspberry, cherry, licorice 

Natural food occurrence: 

Apple, banana, cherry, peach, pineapple, 
quince 

Approx. Avg 
Foods in which used : Maximur 

Beverages 5.6 

Ice cream, ices 6.1 

Candy 16 

Baked goods 20 

Gelatin desserts 0.25 



APPLE ACID 
(See 1 -Malic acid) 



ARGEOL 

(See Santalol (a- and £-)) 



AUBEPINE LIQUID 

(See £-Methoxybenzaldehyde) 



BENZALDEHYDE 



Chemical formula: 



o 



CHO 



Flavors in which used: 



Berry, butter, coconut, apricot, cherry, 
peach, liquor, brandy, rum, almond, pecan, 
pistachio, spice, vanilla 
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BENZ ALDEHYDE (cont'd) 

Natural food occurrence: 

Cherries, raspberries, tea, almonds, bitter 
oil, cajaput oil, cassia bark 

Approx. Avg 
Maximum ppm 



DC 1 1 



Foods in which used: 





36 




42 




120 




110 


Gelatin and pudding . . . 


160 




840 




32 



BENZ ALDEHYDE DIMETHYL ACETAL 
Chemical formula : CHtOCHg)-, 



Flavors in which used: 

Fruit, cherry, nut, almond 



Foods in which used: 



Approx. Avg 





26 




22 




56 


Baked goods 


45 


Gelatin and puddings .... 


50 


Alcoholic beverages .... 


60 


BENZ ALDEHYDE GLYCERYL 


ACETAL 


Chemical formula: 



Qtch 



,OCH 



and 



OCH, 
CH OH 



o 



C-CH 2 
<pHOH 



s 



O-CH, 



about 60% 

Flavors in which used: 

Fruit, cherry, nut, almond 

Foods in which used: 



Beverages . . . 
Ice cream, ices 

Candy 

Baked goods . . 
Gelatin desserts 
Chewing gum . . 



about 40% 



Approx. Avg 
Maximum ppm 
21 
24 
110 
73 
100 
840 



BENZALDEHYDE PROPYLENE GLYCOL 
ACETAL 

4-Methyl-2-phenyl-m-dioxolane 



Chemical formula: 



O-CH 



X OCH 2 



H 3 



Flavors in which used: 



Fruit, cherry, nut, almond 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 34 

Ice cream, ices 2 7 

Candy 110 

Baked goods 96 

Gelatin and puddings .... 50 



BENZENECARBONAL 
(See Benzaldehyde) 



BENZENECARBOXYLIC ACID 
(See Benzoic acid) 

BENZENEMETHYLAL 
(See Benzaldehyde) 

BENZ1L1DENE ACETONE 



(See 4-Phenyl-3-buten-2-one) 



1,2-BENZODIHYDROPYRONE 
(See Dihydrocoumarin) 



BENZOIC ACID 



liemica 



mla : COOH 



Flavors in which used: 

Chocolate, lemon, orange, cherry, fruit, 
nut, tobacco 

Natural food occurrence: 



Cherry bark, raspberries, tea, anise, 
cassia bark, cassie, oil of lovage 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 7.5 

Ice cream, ices 4.8 

Candy 8.9 

Baked goods 40 

Icings 250 

Chewing gum 20, 32 
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BENZOIC ALDEHYDE 
(See Benzaldehyde) 



BENZOIN 



. rv-« 



Chemical formula: fj- CI 

Flavors in which used: 

Butter, butterscotch, fruit, liquor, rum, 
vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 4.5 

Ice cream, ices 0.54 

Candy 2 

Baked goods 1.4 

Gelatin 0.10 



BENZOPHENONE 



Chemical formula: 



O-rO 



Flavors in which used: 

Berry, butter, fruit, apricot, peach, nut, 
vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.50 

Ice cream, ices 0.61 

Candy 1.7 

Baked goods 2.4 

2.3- BENZOPYRROLE 
(See Indole) 



BENZOYLBENZENE 



(See Benzophenone) 



BENZOYL EUGENOL 
(See Eugenyl benzoate) 



BENZYLACETALDEHYDE 
(See Hydrocinnamaldehyde) 



Approx. Avg 

>ods in which used : Maximum ppm 

Beverages 7.8 

Ice cream, ices 14 

Candy 34 

Baked goods 22 

Chewing gum 760 

Gelatin desserts 23 



BENZYLACETIC ACID 



(See 3-Phenylpropionic acid) 



BENZYL ACETOACETATE 
Acetoacetic acid. Benzyl ester 

Chemical formula : ^~~^-CH 2 OOCCH 2 COCH 3 

Flavors in which used: 
Berry, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.7 

Ice cream, ices 6 

Candy 13 

Baked goods 13 

Gelatin desserts 10, 0.50 

Chewing gum 50 



BENZYLACETONE 

(See 4-Phenyl-3-buten-2-one) 



BENZYL ACETYL ACETATE 
(See Benzyl acetoacetate) 



BENZYL ALCOHOL 



Chemical formula: 



(^)~ CH 2 OH 



Flavors in which used: 

Blueberry, loganberry, raspberry, orange, 
floral, rose, violet, fruit, cherry, grape, 
honey, liquor, muscatel, nut, walnut, root 
beer, vanilla 

Natural food occurrence: 

Cassie. raspberries, tea, clove oil, 
castoreum 



BENZYL ACETATE 
Acetic acid. Benzyl ester 

Chemical formula : <^^— CH 2 OOCCH 3 



Flavors in which usee 



Raspberry, strawberry, butter, violet, 
apple, banana, cherry, plum 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 15 

Ice cream, ices 160 

Candy 47 

Baked goods 220 

Gelatin desserts 45, 21 

Chewing gum 1 , 200 
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BENZYL ISOAMYL ALCOHOL 
(See ot-Isobutylphenethyl alcohol) 



BENZYL BENZENE CARBOXYLATE 
(See Benzyl benzoate) 

BENZYL BENZOATE 



Benzoic acid, Benzyl ester 

Chemical formula : ^^-COOCH 2 -<^^ 

Flavors in which used: 

Loganberry, strawberry, cherry, pineapple, 
liquor, muscatel, rum, cheese, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.5 

Ice cream, ices 12 

Candy 39 

Baked goods 33 

Chewing gum 280 



BENZYL BUTANOATE 
(See Benzyl butyrate) 



BENZYLBUTYL ALCOHOL 
(See a-Propylphenethyl alcohol) 



Chemical formula : CH 2 OOC(CH 2 ) 2 CH 3 

Flavors in which used: 

Loganberry, raspberry, strawberry, butter, 
apricot, peach, pear, liquor, muscatel, 
cheese, nut 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 4.5 

Ice cream, ices 6.9 

Candy 7.7 

Baked goods 9.9 

Gelatin desserts 3 

Chewing gum 310 



BENZYL ISOBUTYRATE 
Isobutyric acid. Benzyl ester 



Chemical formula 

Flavors in which used: 
Strawberry, fruit 



CH 2 OOCCH(CH 3 ) 2 



Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 5.2 

Ice cream, ices 12 

Candy 12 

Baked goods 25 



BENZYL ISOBUTYL CARBINOL 
(See ot-Isobutylphenethyl alcohol) 



BENZYL CARBINOL 
(See Phenethyl alcohol) 



BENZYL BUTYL ETHER 



Chemical formula: 



0° 



H 2 OCH2(CH 2 ) 2 CH 3 



Flavors in which used: 
Fruit 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50, 2 

Ice cream, ices 3.5 

Candy 8 

Baked goods 2, 8 

Gelatin and puddings .... 2 



BENZYL ISOBUTYL KETONE 

(See 4-Mt'thyl-l-phenyl-2-pentanone) 



BENZYL BUTYRATE 
Butyric acid, Benzyl ester 



r,2 



BENZYL CARBINYL ACETATE 
(See Phenethyl acetate) 



BENZYL CINNAMATE 
Cinnamic acid. Benzyl ester 



Chemical formula: 



CH^CHCOOCH. 



Flavors in which used: 

Raspberry, chocolate, apricot, cherry, 
peach, pineapple, plum, prune, honey, 
liquor, rum 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.4 

Ice cream, ices 2.5 

Candy 6.7 

Baked goods 6.6 

Gelatin desserts 3, 5 

Chewing gum 5.3, 120 
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BENZYL DIMETHYL CARDINYL ACETATE 
(See a,a-Dimethylphenethyl acetate) 



BENZYL DIMETHYL CARBINYL BUTYRATE 
(See Ot.ot-Dimethylphenethyl butyrate) 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.50, 1 

Ice cream, ices 2.5 

Candy 7.5 

Baked goods 7.5 



BENZYL DIMETHYL CARBINYL FORMATE 
(See a,a-Dimethylpheriethyl formate) 



BENZYL 2,3-DIMETHYLCROTONATE 
2, 3-Dimethylcrotonic acid. Benzyl ester 

Chemical formula : / Y- CH 2 OOCC(CH 3 )= 
\— / C(CH 3 ) 2 

Flavors in which used: 
Fruit, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.75 

Ice cream, ices 2.8 

Candy 1.8 

Baked goods 1.5 



BENZYL DIPROPYL KETONE 
(See 3-Benzyl-4-heptanone) 

BENZYL DISULFIDE 
Dibenzyl disulfide 

Chemical formula: 



O 



CH 2 -S-S-CH 2 



Flavors in which used: 
Coffee, caramel 



Approx. Avg 
Food 8 in which used : Maximum ppm 

Baked goods 1 

Beverages 6 

Ice cream, ices 0.5 

Candy 0.1 



BENZYLETHYL ALCOHOL 
(See 3 - Phenyl- 1-propanol) 



BENZYL ETHYL ETHER 

Chemical formula : ^ ^ — CH 2 OCH 2 CH 3 

Flavors in which used: 
Fruit 



BENZYL ISOEUGENOL 
Isoeugenol benzyl ether 

Chemical formula: 



CH 3 -C -C-^^X 0 CH 3 



Flavors in which used: 
Spice, banana 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 7.8 

Icecream, ices 0.50 

Candy 17 

Baked goods 3.5, 1 



BENZYL FORMATE 



Formic acid, Benzyl ester 

""° r '""' , , O cH20och 

Flavors in which used: 



Chocolate, apricot, cherry, peach, pine- 
apple, plum, prune, honey, liquor 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.4 

Ice cream, ices 8 

Candy 12 

Baked goods 8.6 

Chewing gum 32 



3-BENZYL-4-HEPTANONE 



Chemical formula: 



\ 



CHCCXCH 2 ) 2 CH 3 



Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.2 

Ice cream, ices 4.6 

Candy 11 

Baked goods l ] 
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BENZYL o-HYDROXYBENZOATE 
(See Benzyl salicylate) 



BENZYL1DENE ACETONE METHYL 
(See 3-Methyl-4-phenyl-3-butene-2-one) 



BENZYL MERCAPTAN 
a-Toluenethiol 



Chemical formula 



Flavors in which used: 
Coffee 



CH 2 SII 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.25, 0.15 

Icecream, ices 0.15, 0.50 

Candy 0.75, 0.50 

Baked goods 0.75, 0.50 



BENZYL METHOXYF.THYL ACETAL 
Acctaldehyde benzyl £-methoxyethyl acetal 
l-Benzyloxy- l-(£-methoxy) ethoxy ethane 



Chemical formula: 



CH 3 OCH 2 CH 2 Q 



CH 2 Q 



P 

> 



CHCH, 



Flavors in which used: 
Fruit, cherry 



Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 0.50 

Ice cream, ices 1 

Candy 1 

Baked goods 1 



BENZYL 2-METHYL PROPANOATE 



Chemical formula: 



^^-CH 2 CCOCH 2 



Flavors in which used: 

Butter, caramel, fruit, honey 

Natural food occurrence: 
Honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3 

Icecream, ices 2.6 

Candy 6.6 

Baked goods 4.3 

Toppings 5 



BENZYL j?-PHENYLACRYLATE 
(See Benzyl cinnamate) 



BENZYL rHENYLFORMATE 
(See Benzyl benzoate) 



BENZYL PROPANOATE 
(See Benzyl propionate) 



BENZYL PROPIONATE 
Propionic acid, Benzyl ester 



Chemical formula : ^ 



(See Benzyl isobutyrate) 



CH 2 OOCCH 2 CH 3 

Flavors in which used: 

Berry, apple, banana, grape, pear, pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.1 

Icecream, ices !> 1: 

Candy 19 

Baked goods 17 

Chewing gum 150, 19 

Icings 40 



BENZYL METHYL TIGLATE 
(See Benzyl 2 , 3-dimethylcrotonate) 

l-BENZYLOXY-l-(J-METHOXY) ETHOXY 
ETHANE 

(See Benzyl methoxyethyl acetal) 



BENZYL PHENYLACETATE 
Phenylacetic acid, Benzyl ester 



BENZYLPROPYL ACETATE 

(See a.a-Dimethylphenethyl acetate) 



BENZYLPROPYL ALCOHOL 

(See a r a-Dimethyiphenethyl alcohol) 



BENZYLPROPYL CARBINOL 
(See a-Propylphenethyl alcohol) 



8-1 
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BENZYL SALICYLATE 



Salicylic acid. Benzyl ester 



no 



Chemical formula : ^ ^-CHgOOC— 

Flavors in which used: 
Floral, peach 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.4 

Ice cream, ices 0.89 

Candy 1.8 

Baked goods 0.01, 2.2 



BENZYLTHIOL 



Chemical formula 



(See Benzyl mercaptan) 



Flavors in which used: 
Nut, spice 

Natural food occurrence: 

Coriander, ginger, oil of lime, rosemary, 
strawberries, thyme, citronella, nutmeg 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 .4, 0.25 

Ice cream, ices 1.4 

Candy 3.7 

Baked goods 5.1 

Sirup 0.30 

Chewing gum 0.30 



B ENZYL ISOVALERATE 
Isovaleric acid. Benzyl ester 



ISOBORNEOL 



Chemical formula 



CH 2 OOCCH2CH(CH 3 )2 Chemical formula : 



Flavors in which used: 

Raspberry, apple, apricot, banana, cherry, 
pineapple, walnut, cheese 

Apprux. Av# 
Foods in which used : Maximum ppm 

Beverages 2.2 

Ice cream, ices 3.4 

Candy 16 

Baked goods 9.4 

Gelatin 56 

Chewing gum 200 



Flavors in which used: 
Fruit, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 6.2 

Ice cream, ices 23 

Candy 11 

Baked goods 8.3 

Chewing gum 0 . 80 



BERGAMOL 

(See Linalyl acetate) 



BIACETYL 
(See Diacetyl) 



BLATTERALKOHOL 
(See 3-Hexen-l-ol) 



BOLE TIC ACID 
(See Fumaric acid) 



BORNEOCAMPHOR 
(See Borneol) 



BORNEOL 



BORNYL ACETATE 
Acetic acid, Bornyl ester 

L,OOCCH 3 

Chemical formula : 

Flavors in which used: 
Fruit, spice 

Natural food occurrence: 



Extracts of yarrow herb and iva herb 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages I . 1 

Icecream, ices 1.8 

Candy 1.9 

Baked goods 1.4 

Sirups 0.20 

Gelatin and puddings .... 70 

Chewing gum 0.30 



85 



Copyrighted material 



ISOBORNYL ACETATE 
Acetic acid, Isobornyl ester 



Chemical formula: 



^OOCCH 3 



Flavors in which used: 
Fruit 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 9.6 

Ice cream, ices 12 

Candy 3.9 

Baked goods 9.5 

Gelatin 70 



BORNYL ALCOHOL 
(See Borneol) 



BORNYL FORMATE 
Formic acid, Bornyl ester 

1/OOCH 
Chemical formula : [IT 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.7 

Ice cream, ices 0.30, 3 

Candy 2, 0.80 

Baked goods 2, 0.80 

Sirups 0.04 

ISOBORNYL FORMATE 
Formic acid, Isobornyl ester 

Chemical formula : j^j^J^ 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1, 0.06 

Icecream, ices 1, 0.03 

Candy 0.74 

Baked goods n . hO 

ISOBORNYL PROPIONATE 
Propionic acid, Isobornyl ester 



1/X>CCH 2 CH 3 
Chemical formula : [ ] 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1, 0.01 

Icecream, ices 1, 0.80 

Candy 1.2 

Baked goods 1.8 

BORNYL VALERATE 
Valeric acid, Bornyl ester 

l/DOC(CH 2 ) 3 CH 3 
Chemical formula : | I ] 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1, 0.06 

Ice cream, ices 0.30 

Candy 2, 0.90 

Baked goods 0.80 

BORNYL ISOVALERATE 
Isovaleric acid, Bornyl ester 

i.OOCCH 2 CH(CH 3 ) 2 
Chemical formula : | | 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1, 0.06 

Icecream, ices 1, 0.40 

Candy 2, 0.90 

Baked goods 2, 0.90 

Sirups 1.2 

ISOBORNYL ISOVALERATE 
Isovaleric acid. Isobornyl ester 

i.OOCCH 2 CH(CH 3 ) 2 
Chemical formula : f\T_| 

Flavors in which used: 
Fruit 
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1SOBORNYL ISOV ALE RATE (cont'd) 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1, 0.60 

Ice cream, ices 1, 0.30 

Candy 0.90 

Baked goods 2, 0.80 

BORNYVAL 

(See Bomyl isovalerate) 

BUTANAL 

(See Butyraldehyde) 



BUTANDIONE 
(See Diacetyl) 



1,4-BUTANEDlCARBOXYLIC ACID 
(See Adipic acid) 



2,3-BUTANEDIONE 
(See Diacetyl) 



BUTANOIC ACID 
(See Butyric acid) 



1-BUTANOL 
(See Butyl alcohol) 



ISOBUTANOL 

(See Isobutyl alcohol) 



2,3-BUTANOLONE 
(See Acetoin) 



2-BUTANONE 

Chemical formula : CH 3 COCH 2 CH 3 

Flavors in which used: 
None listed 

Natural food occurrence: 
Coffee 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 70 

Ice cream, ices 270 

Candy 100 

Baked goods 100 



trans- BUTENED1Q1C ACID 
(See Fumaric acid) 



BUTTER ACIDS 

Flavors in which used: 
Butter, cheese 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 3 

Candy 2 . 800 

Baked goods 8.3 



BUTTER ESTERS 

Chemical formula : Mixed RCOOCH 2 CH 3 

Flavors in which used: 

Butter, caramel, chocolate 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 

Ice cream, ices 24 

Candy 78 

Baked goods 86 

Topping 2 

Popcorn 1,200 

BUTYL ACETATE 
Acetic acid. Butyl ester 

Chemical formula : CH 3 COOCH 2 CH 2 CH 2 CH 3 

Flavors in which used: 

Raspberry, strawberry, butter, banana, 
pineapple 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 11 

Ice cream, ices 16 

Candy 32 

Baked goods 32 

Gelatin desserts 13 

Chewing gum 220 

ISOBUTYL ACETATE 
Acetic acid, Isobutyl ester 

Chemical formula : CH 3 COOCH 2 CH(CH 3 ) 2 

Flavors in which used: 

Raspberry, strawberry, butter, banana, 
grape 
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1SOBUTYL ACETATE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 11 

Ice cream, ices 16 

Candy 3 6 

Baked goods 35 

Gelatin desserts 170 

Chewing gum 860 

Icings 5.5 

BUTYL ACETOACETATE 
Acetoacetic acid. Butyl ester 

Chemical formula : CHgCOCH-jCOOCH^CH^CHg 

Flavors in which used: 
Berry, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.2 

Ice cream, ices 7.3 

Candy 26 

Baked goods 26 



ISOBUTYL ALCOHOL 

Chemical formula : (CH^CHCHgOH 

Flavors in which used: 

Butter, cola, fruit, liquor, rum, whisky 

Natural food occurrence: 
Apples, raspberries 

Approx. Avg 

Fuods in which used : Maximum ppm 

Beverages 17 

Ice cream, ices 7 

Candy 30 

Baked goods 24 

BUTYL ALDEHYDE 
(See Butyraldehyde) 

ISOBUTYL ALDEHYDE 
(See Isobutyraldehyde) 



ISOBUTYL ACETOACETATE 
Acetoacetic acid. Isobutyl ester 

Chemical formula : CH 3 COCH 2 COOCH 2 CH<CH 3 )2 

Flavors in which used: 
Berry, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.0 

Ice cream, ices 7.0 

Candy 25 

Baked goods 25 

BUTYL ALCOHOL 
1 -Butanol 

Chemical formula : CHgCHgCHgCHgOH 

Flavors in which used: 

Butter, cream, fruit, liquor, rum, whisky 

Natural food occurrence: 
Apples, raspberries 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 12 

Ice cream, ices 7 

Candy 34 

Baked goods 32 

Cordials 1 

Cream 4 



ISO BUTYL ANGELATE 
Angelic acid, Isobutyl ester 



Chemical formula: CH,CH=C(CH 3 )COOCH 2 CH 



(Crf 3 ) 2 



Flavors in which used: 
None listed 

Natural food occurrence: 
Oil of chamomile 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.5 

Icecream, ices 1.5 

Candy 5. 

Icings 3, 100 



BUTYL A NT H R A NI LATE 
Anthranilic acid. Butyl ester 



Chemical formula: 



ry 



^"<NH 2 

Flavors in which used: 

Grape, mandarin, pineapple 



Foods in which used : 
Beverages . . . , 
Ice cream, ices , 

Candy 

Baked goods . . , 



COOCH 2 (CH2) 2 CH3 



Approx . Avg 
Maximum ppm 
1.3 
2.6 

9 

6.7 
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ISOBUTYL ANTHRANILATE 
Anthranilic acid, Isobutyl ester 

Chemical formula : / \-COOCH 2 CH(CH 3 ) 2 

NH 2 

Flavors in which used: 

Mandarin, cherry, grape 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 4 

Candy 12 

Baked goods 12 

Chewing gum 5, 1,700 

ISOBUTYL BENZOATE 
Benzoic acid, Isobutyl ester 

Chemical formula : ^^-COOCH 2 CH(CH 3 ) 2 

Flavors in which used: 

Berry, fruit, cherry, plum, pineapple 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 2, 9 

Ice cream, ices 7.9 

Candy 12 

Baked goods 10, 23 

BUTYL BUTYRATE 
Butyric acid. Butyl ester 

Chemical formula : CH 3 (CH 2 ) 2 COOCH 2 (CH 2 ) 2 CH3 

Flavors in which used: 

Berry, butter, apple, banana, peach, pineapple, 
liquor, scotch, nut 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 8.6 

Ice cream, ices 22 

Candy 24 

Baked goods 22 

Gelatin desserts 14 

Chewing gum 1,500 150 



ISOBUTYL BUTYRATE 
Butyric acid, Isobutyl ester 

Chemical formula : CH 3 (CH 2 ) 2 COOCH 2 CH(CH 3 ) 2 

Flavors in which used: 

Berry, apple, banana, pineapple, liquor, rum 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 8.3 

Ice cream, ices 16 

Candy 25 

Baked goods 24 

Puddings and gelatin .... 14 

Liquor 2 

BUTYL ISOBUTYRATE 
Isobutyric acid. Butyl ester 

Chemical formula : CH 3 (CH 2 ) 2 COOCH 2 CH(CH 3 ) 2 

Flavors in which used: 

Raspberry, strawberry, butter, banana, 
cherry 

A pprox . Avg 

Foods in which used : Maximum pp m 

Beverages 8.7 

Ice cream, ices 4 

Candy 10 

Baked goods 39 

Chewing gum 2,000 



ISOBUTYL ISOBUTYRATE 
Isobutyric acid, Isobutyl ester 

Chemical formula : (CH 3 ) 2 CHCOOCH 2 CH(CH 3 ) 2 

Flavors in which used: 

Strawberry, butter, fruit, banana, liquor, 
rum 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 7.5 

Ice cream, ices 7.4 

Candy 16 

Baked goods 17 

Gelatin and puddings .... 3.3, 10 

Liquor 2 

BUTYL BUTYRYLLACTATE 
Butyryllactic acid, Butyl ester 

Chemical formula : 

CH 3 CHCOOCH 2 (CH 2 ) 2 CH 3 

CH 3 (CH 2 ) 2 COO 

Flavors in which used: 

Butter, butterscotch, fruit, nut, vanilla 
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BUTYL BUTYRYLLACTATE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 13 

Ice cream, ices 9 

Candy 44 

Baked goods 58 

ISOBUTYL CARBINOL 
(See Isoamyl alcohol) 

a-BUTYLCINNAM ALDEHYDE 

Chemical formula : CH 3 (CH 2 ) 2 CH 2 

CH=CCHO 

Flavors in which used: 

Fruit, nut, spice, cinnamon 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.50, 1 

Icecream, ices 1, 2.8 

Candy 2, 8 

Baked goods 2, 8 

BUTYL CINNAM ATE 
Cinnamic acid. Butyl ester 

Chemical formula : / \-CH=CHCOOCH 2 (CH 2 ) 2 
\=/ CH 3 

Flavors in which used: 
Chocolate, cocoa, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.83 

Ice cream, ices 2.6 

Candy 15, 1 

Baked goods 15, 1 

Liquors 2 

ISOBUTYL CINNAM ATE 
Cinnamic acid, Isobutyl ester 

Chemical formula : ^^-CH=CHCOOCH 2 CH(CH 3 ) 2 

Flavors in which used: 

Currant, raspberry, strawberry, chocolate, 
cocoa, cherry, peach, plum, liquor 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.3 

Icecream, ices 3.4 

Candy 5.4 

Baked goods 5.4 

Liquor 2.0 
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BUTYL 2-DECENOATE 
2-Decenoic acid, Butyl ester 

Chemical formula : CH (CH 2 ) 6 CH=CHCOOCH 2 
(Crr 2 ) 2 c!rl3 

Flavors in which used: 
Apricot, peach 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 8 

Ice cream, ices 

Candy 22. 1.5 

Baked goods 30 

Chewing gum 2,000 



BUTYL DECYLENATE 
(See Butyl 2-decenoate) 



BUTYL DODECANOATK 
(See Butyl laurate) 



BUTYL ETHYL MALONATE 



Chemical formula : CH 3 CH 2 OOCCH 2 COOCH 2 
(CH 2 ) 2 CH 3 



Flavors in which used: 



Fruit, apple 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 3 

Ice cream, ices 

Candy 0.13 

Baked goods 



BUTYL FORMATE 
Formic acid, Butyl ester 

Chemical formula : HCOOCH 2 (CH 2 ) 2 CH 3 

Flavors in which used: 

Fruit, plum, liquor, rum 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 2.9 

Ice cream, ices 3.2 

Candy 11 

Baked goods 9.1 

Gelatin desserts 5 

ISOBUTYL FORMATE 
Formic acid, Isobutyl ester 

Chemical formula : HCOOCH 2 CH(CH 3 ) 2 



'Of. 
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ISOBUTYL FORMATE (cont'd) 

Flavors in which used: 

Strawberry, fruit, liquor, rum, whisky 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.2 

Ice cream, ices 7.1 

Candy 19 

Baked goods 8.2 

Gelatin desserts 5 

ISOBUTYL FORMIC ACID 
(See Isovaleric acid) 

ISOBUTYL 2-FURANPROPIONATE 
2-Furanpropionic acid, Isobutyl ester 

Chemical formula : j[ 1 

CH 2 CH 2COOCH 2 CH 
(CH 3 ) 2 

Flavors in which used: 
Berry, pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 30, 8.1 

Ice cream, ices 44, 14 

Candy 33, 17 

Baked goods 33, 21 

Gelatin desserts 30, 4 

Chewing gum 12 

Icings 20 



ISOBUTYL FURYLPROPIONATE 
(See Isobutyl 2-furanpropionate) 



BUTYL HEPTANOATE 
Heptanoic acid. Butyl ester 

Chemical formula : CHgtCH^COOCrtyCH^Cr^ 

Flavors in which used: 
Fruit, liquor 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 , 0 . 50 

Ice cream, ices 10, 2 

Candy 25, 2 

Baked goods 25, 2 



ISOBUTYL HEPTANOATE 
Heptanoic acid, Isobutyl ester 

Chemical formula : CH^CH^COOCHgCHfCH^ 



Flavors in which used: 
Fruit, liquor 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 .5, 0 .50 

Icecream, ices 10, 2.4 

Candy 25. 7 

Baked goods 25. 7 



BUTYL HEXANOATE 
Hexanoic acid. Butyl ester 



Chemical formula: 



CH 3 (CH 2 ) 4 COOCH 2 (CH 2 )2CH3 



Flavors in which used: 

Butter, butterscotch, pineapple, rum 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.7 

Icecream, ices 3.9 

Candy 7.6 

Baked goods 10 



ISOBUTYL HEXANOATE 



Hexanoic acid. Isobutyl ester 

Chemical formula : CH 3 (CH 2 ) 4 COOCH 2 CH(CH 3 ) 2 

Flavors in which used: 
Apple, pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5.4 

Ice cream, ices 3.9 

Candy 8.1 

Baked goods 8.3 

Chewing gum 2 



BUTYL p- HYDROXY BENZO ATE 
Butyl parasept 



Chemical formula : HO 

Flavors in which used: 
None listed 



Foods in which used: 



o 



Beverages . . 
Baked goods . 



COOCH 2 (CH 2 ) 2 CH 3 



Approx . Avg 
Maximum ppm 
1.000 
10 



2-BUTYL-5 (or 6) -KETO- 1 ,4-DIOXANE 



Chemical formula: O 



91 



(CH 2 ) 3 CH 3 
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2 -BUTYL- 5 (or 6) - KETO- 1.4 - DIOXANE (cont'd) 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 

Ice cream, ices 5 

Candy 5 

Baked goods 5 

Shortening 5 

BUTYL LACTATE 
Lactic acid. Butyl ester 

Chemical formula : CH 3 CHOHCOOCH 2 (CH 2 ) 2 CH 3 

Flavors in which used: 

Butter, butterscotch, caramel, fruit 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.66 

Icecream, ices 2.8 

Candy 6. D 

Baked goods 7.7 

BUTYL LAURATE 
Dodecanoic acid, Butyl ester 

Chemical formula : CH 3 (CH 2 ) 10 COOCH 2 (CH 2 )2CH 3 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3, 0.40 

Ice cream, ices 0 . 60 

Candy 17 

Baked goods 40, 1 

BUTYL LEVU LIN ATE 
Levulinic acid, Butyl ester 

Chemical formula : CHgCOCHjCH^CCXXCHgJgCHg 

Flavors in which used: 
Butter, fruit, rum 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1, 0.20 

Ice cream, ices 2.1 

Candy 4.6 

Baked goods 4.6 

ISOBUTYL c^s-2-METHYL-2-BUTENOATE 
(See Isobutyl angelate) 



2-1SOBUTYL- 5-METHYL C YC LOHEXANOL 
(See (d)- neo -Menthol) 

BUTYL OCTADECANOATE 
(See Butyl stearate) 

BUTYL PARASEPT 

(See Butyl £-hydroxybenzoate) 



ISOBUTYLPHENETHYL ALCOHOL 



Chemical formula : CH 9 CHOHCH ? CH(CH-Q9 



Flavors in which used: 

Butter, caramel, chocolate, fruit, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 110, 1 

Ice cream , ices 38 

Candy 55 

Baked goods 50, 15 

Liqueurs 50 

Chocolate 50 



BUTYL P HE NY LAC ET ATE 
Phenylacetic acid. Butyl ester 

Chemical formula : ^^-CH 2 COOCH 2 (CH 2 )2C H 3 
Flavors in which used: 



Butter, caramel, chocolate, rose, fruit, 
honey, nut 



Foods in which used: 



Beverages 

Ice cream , ices . . 

Candy 

Baked goods .... 
Gelatin and puddings 



Approx. Avg 
Max imu m ppm 
1, 0.50 
5. 2.1 
15, 4.5 
15. 4.6 
5 



ISOBUTYL PHENYLACETATE 
Phenylacetic acid. Isobutyl ester 

Chemical formula : ^^-CH 2 COOCH 2 CH(CH 3 ) 2 

Flavors in which used: 



Butter, caramel, chocolate, fruit, honey, nut 



Foods in which used: 



Beverages . . . 
Ice cream, ices 
Candy 



Approx. Avg 
Maximum ppm 
2.8 
2.8 
5.5 
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ISOBUTYL PHENYLACETATE (cont'd) 



Foods in which used (cont'd): 

Baked goods 

Gelatin and puddings . . 
Maraschino cherries . . 



Approx. Avg 
Maximu m pjirn 
5 
5 
3 



BUTYL PROPIONATE 
Propionic acid. Butyl ester 

Chemical formula : CHgCH-jCOOCH^CH^Ci^ 

F lavors in which used: 

Butter, rum butter, fruit, rum 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 4.0 

Ice cream, ices 5.2 

Candy 25 

Baked goods 27 

ISOBUTYL PROPIONATE 
Propionic acid, Isobutyl ester 

Chemical formula : CH 3 CH 2 COOCH 2 CH(CH 3 ) 2 

Flavors in which used: 

Strawberry, butter, peach, rum 

Approx. Avg 
Foods in which used : M aximum ppm 

Beverages ■ 4 

Ice cream, ices 4.2 

Candy 25 

Baked goods 35 



BUTYL STEARATE 
Octadecanoic acid. Butyl ester 

Chemical formula : CH 3 (CH 2 ) 16 COOCH 2 (CH 2 ) 2 CH 3 
Flavors in which used: 



Butter, banana, liquor 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 2 

Candy 190 

Baked goods 340 

Chewing gum 330 

Liqueurs 5 



BUTYL SULFIDE 

Chemical formula : (CH^CH^^CH^^S 



Flavors in which used: 



Floral, violet, fruit 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1, 0.02 

Ice cream, ices 1, 0.01 

Candy 1, 0.03 

Baked goods 1, 0.03 



BUTYL 10-UNDECENOATE 
10-Undecenoic acid. Butyl ester 

Chemical formula : CH 2 =CH(CH 2 ) 8 COOCH 2 (CH 2 )2 
CH, 



ISOBUTYL SALICYLATE 
Salicylic acid, Isobutyl ester 

Chemical formula : / \-COOCH 2 CH(CH 3 ) 2 



Flavors in which used: 
Fruit, root beer 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.5 

Ice cream, ices 1.8 

Candy 2.6 

Baked goods 5 



BUTYL SEBACATE 
(See Dibutyl sebacate) 



Flavors in which used: 

Butter, apricot, cognac, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.5, 0.90 

Ice cream, ices 5, 2 

Candy 20. 6.6 

Baked goods 20, 7.8 

Chewing gum 60, 0.40 

Icing 5 

Liquor 5 



BUTYL VALERATE 
Valeric acid, Butyl ester 

Chemical formula : CH 3 (CH 2 )3COOCH2(CH2)2 CH 3 

Fl avors in which used: 
Butter, fruit, chocolate 
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BUTYL VALERATE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppni 

Beverages 3 

Ice cream, ices 2.6 

Candy 8 

Baked goods 6.8 

BUTYL ISOVALERATE 
Isovaleric acid. Butyl ester 

Chemical formula : (CH 3 ) 2 CHCH 2 COOCH 2 (CH 2 ) 2 CH 3 

Flavors in which used: 
Chocolate, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.6 

Ice cream, ices 12 

Candy 13 

Baked goods 15 

Pudding and gelatin .... 50 



BUTYRIC ACID 



Chemical formula : CH 3 (CH 2 ) 2 COOH 
Flavors in which used: 



Butter, butterscotch, caramel, fruit, nut, 
cheese 

Natural food occurrence: 

Apples, butter acids, geranium, rose oil, 
grapes, strawberries, wormseed oil 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 20, 5.5 

Icecream, ices 26, 6.5 

Candy 200, 82 

Baked goods 100, 32 

Gelatin and puddings . ... 45, 0.19 

Chewing gum 270 , 60 

Margarine 18 



ISOBUTYRIC ACID 



BUTYRALDEHYDE 

Chemical formula : CH 3 CH 2 CH 2 CHO 

Flavors in which used: 

Butter, caramel, fruit, liquor, brandy, nut 

Natural food occurrence: 
Coffee, strawberries 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.71 

Ice cream, ices 4.8 

Candy 2.9 

Baked goods 5.4 

Alcoholic beverages .... 0.50 

Icinps 0.25 



Chemical formula : (CH 3 ) 2 CHCOOH 

Flavors in which used: 

Butter, butterscotch, fruit, liquor, rum, 
cheese, nut, vanilla, cream soda 

Natural food occurrence: 

Bay, hay leaves, parsley family, strawberries 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 4.1 

Ice cream, ices 12 

Candy 41 

Baked goods 38 

Chewing gum 470 

Margarine 30 



ISO BUTYRALDEHYDE 

Chemical formula : (CH 3 ) 2 CHCHO 

Flavors in which used: 

Berry, butter, caramel, fruit, liquor, wine 

Natural food occurrence: 

Soy sauce, tea, tobacco, coffee 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.30 

Icecream, ices 0.50, 0.25 

Candy 0.67 

Baked goods 1. 0.50 

Liquor 5 



BUTYRIC ACID, 2-METHYL-2-PROPEN - 1- YL 
ESTER 

(See 2-Methylallyl butyrate) 



BUTYRIC ALDEHYDE 



(See Butyraldehyde) 



ISOBUTYRIC ALDEHYDE 
(See Isobutyraldehyde) 



BUTYRIN 

(See (tri-) Butyrin) 
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(tri ) BUTYRIN 

Chemical formula : CH 2 OOC(CH 2 )2CH 3 

CHOOC(CH 2 ) 2 CH 3 

CH 2 OOC(CH 2 ) 2 CH 3 

Flavors in which used: 
Butter 

Natural food occurrence: 
Butter 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.10 

Icecream, ices 0.04 

Candy 1.000, 0.33 

Baked goods 290 

Margarine 50, 2.0 

Puddings 0.36 

BUTYROIN 

(See 5- Hydroxy- 4-octanone) 

BUTYRONE 
(See 4-Heptanone) 

BUXINE ® 

(See or-Amylcinnamaldehyde) 
BUXINOL 

(See a-Amylcinnamyl alcohol) 
CADINENE 

Chemical formula : CH 3 

CHq CH^ 

Flavors in which used: 
General fixative 

Natural food occurrence: 
Juniper oil, pepper oil 

Approx. Avg 

Foods in which used : Maximum ppm 

Candy 4,000 

Baked goods 1 , 200 

Chewing gum 1,000 

CAFFEINE 



Chemical formula: CH, 



O 



CH, 



CH 3 



Flavors in which used: 
Cola, root beer 



Natural food occurrence: 

Coffee, cola, guarana, mate, tea, kola nut 
(extract), guarana gum 



Foods in which used : 
Beverages . . . . 



Approx. Avg 
Maximum ppm 
120 



CAJEPUTENE 
(See d-Limonene) 



CAJEPUTOL 
(See Eucalyptol) 



2 - CAM P HANOL 
(See Borneol) 



CAMPHENE 



Chemical formula: 



Flavors in which used: 
Spice, nutmeg 

Natural food occurrence: 

Calamus oil, citronella, ginger, lemon oil, 
mandarin oil, myrtle, petitgrain oil, juniper 
berries 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 90, 40 

Ice cream, ices 20 

Candy 160 

Baked goods 27 



d- CAMPHOR 
Chemical formula: 



Flavors in which used: 
Mint 
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d-CAMPHOR (cont'd) 

Natural food occurrence: 

Basil, ho oil, iva herb extract, zedoary- 
bark extract 

Approx. Avg 
Foods in which used : Maximum ppm 

Icecream, ices 0.10 

Candy 25. 1.1 

Baked goods 11 

Condiments 20 

CAP R ALDEHYDE 
(See Decanal) 



CAPRIC ACID 



(See Decanoic acid) 



CAPRIC ALDEHYDE 
(Sec Decanal) 



CAPRINALDEHYDE 
(See Decanal) 



CAPRYLIC ALDEHYDE 
(See Octanal) 



CARAMEL COLOR 



Derivation : 

Heating and caramelizing of sugar 



Flavors in which used: 



Strawberry, butter, butterscotch, caramel, 
chocolate, cocoa, cola, fruit, cherry, grape, 
birch beer, liquor, rum, brandy, maple, 
meat, nut, black walnut, walnut, root beer, 
spice, ginger, ginger ale, vanilla, cream 
soda 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 2 . 200 

Ice cream, ices 590 

Candy 1 80 

Baked goods 220 

Sirups 2,800 

Meats 2,100 



CAPROALDEHYDE 
(See Hexanal) 



CAPROIC ACID 
(See Hexanoic acid) 



CAPROIC ALDEHYDE 
(See Hexanal) 



CAPROMC ETHER ABSOLUTE 
(See Ethyl hexanoate) 



CAPRYL ALCOHOL 



(See 1-Octanol) 



CAPRYL ALCOHOL (Secondary) 
(See 2-Octanol) 



CARVACROL 
Chemical formula: 



CHo 



0" 

CH(CH 3 ) 2 

Flavors in which used: 

Citrus, fruit, mint, spice 

Natural food occurrence: 

Dittany of Crete oil, oregano, lovage oil, 
marjoram, origanum oil, savory 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 26 

Ice cream, ices 34 

Candy 92 

Baked goods 120 

Condiments 3 7 



CAPRYLALDEIfYDE 
(Sim- Octanal) 



CAPRYLIC ACID 
(See Octanoic acid) 



CAPRYLIC ALCOHOL 
(See 1-Octanol) 



CARVACRYL ETHYL ETHER 
2-Ethoxy-p_-cvmi'ne 

Chemical formula : (CH^CH-^ /~ CH 3 

OCH 2 CH 3 

Flavors in which used: 



Spices 
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CARVACRYL ETHYL ETHER (cont'd) 
Foods in which used: 



Beverages . . . 
Ice cream, ices 

Candy 

Baked goods . . 



Approx. Avg 
Maximum pprn 
13, 2 
10 
21 

39, 3 



CARVEOL 



Chemical formula : ^ 



Flavors in which used: 

Mint, spearmint, spice, caraway 



OH 



Natural food occurrence: 



Caraway, grapefruit 
Foods in which used: 



Beverages . . . 
Ice cream, ices 

Candy 

Baked goods . . 



Approx. Avg 

Maximum pj:m 

13, 1.5 
3 

39, 3 
5, 0.03 



CARVOL 
(See Carvone) 



4 - C ARVOMENTHENOL 



Chemical formula: 




OH 



Flavors in which used: 
Citrus, spice 

Natural food occurrence: 

Cardamom oil juniper berries 

Approx. Avg 
Foods in which used : Maximum pprn 

Beverages 21, 1 

Icecream, ices 84 , 1 

Candy 63, 7 

Baked goods 7 



CARVONE 



Chemical formula: 
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Flavors in which used: 
Liquor, mint, spice 

Approx. Avg 

Foods in which used : Maximum pprn 

Beverages 850 

Ice cream, ices 120 

Candy 180 

Baked goods 110 

Liquor 130 



CARVYL ACETATE 
Acetic acid. Carvyl ester 

L /OOCCH, 



Chemical formula: 



Flavors in which used: 
Meat 

Approx. Avg 

Foods in which used : Maximum pprn 

Beverages 11, 1.5 

Ice cream, ices 44, 3 

Candy 20 

Baked goods 20 



CARVYL PROPIONATE 
Propionic acid. Carvyl ester 

i,OOCCH 2 CH 3 

~£ 

Flavors in which used: 
Mint 

Approx . Avg 

Foods in which used : Maximum pprn 

Beverages 1 

Ice cream, ices 2 

Candy 24 . 2 

Baked goods 24 , 2 

g-CARYOPHYLLENE 

Chemical formula : Not established 

Flavors in which used: 
Spice 

Natural food occurrence: 

Cloves, black currant buds, yarrow herb, 
grapefruit, allspice, black pepper 
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j- CARYOPHYLLENE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 14 

Ice cream, ices 2 

Candy 34 

Baked goods 27 

Chewing gum 200 

Condiments 50 

CARYOPHYLLENE ACETATE 



CHAVICYL METHYL ETHER 
(See Estragole) 



CINENE 

(See d-Limonene) 



CINEOLE 

(See Eucalyptol) 



Chemical formula: Not established 



Flavors in which used: 



General fixative 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 8.3 

Ice cream, ices 5.6 

Candy 23 

Baked goods 25 

Chewing gum 85. 160 



CARYOPHYLLENE ALCOHOL 



CINNAMAL 

(See Cinnamaldehyde) 



CINNAM ALDEHYDE 

Chemical formula : f^S~ CH=CHCHO 

Flavors in which used: 

Cola, apple, cherry, liquor, rum, nut, pecan, 
spice, cinnamon, vanilla, cream soda 

Natural food occurrence: 



Cassia-bark extract, cassia oil, cinnamon- 
bark oil, cinnamon- root oil 



Chemical formula : Not established 
Flavors in which used: 



Mushroom 



Foods in which used: 



Baked goods 
Condiments 



Approx. Avg 
Maximum ppm 
2 7 
50 



iods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Chewing gum . . . 
Condiments . . . 
Meats 



Approx. Avg 
Maximum ppm 

" 

7.7 
700 
180 
4,900 
20 
60 



CETONE D 

(See Methyl £-naphthyl ketone) 



CETONE V 

(See Allyl a-ionone) 



CINNAMALDEHYDE ETHYLENE GLYCOL 

ACETAL 

Cinncloval 

Chemical formula : f V-CH=CHCH 



<J 

XDCH 



Q- CETONE 

(Sec Methyl-Q-ionone) 



j-CETONE 

(See Methyl-^- ionone) 



CETYL ALCOHOL 
(See 1-Hexadecanol) 



Flavors in which used: 

Spice, cassia, cinnamon, clove 



Foods in which used : 
Beverages .... 
Ice cream, ices . 

Candy 

Baked goods . . . 
Condiments . . . 



Approx. Avg 
M a x i_ni u m pp n i 



0.06, 2 

2 

5 



CFTYLIC ACID 
(See Palmitic acid) 



CINNAM EIN 

(See Benzyl cinnamate) 
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CINNAMIC ACID 



Chemical formula: 



£^-CH=CHCOOH 

Flavors in which used: 

Cherry, honey, spice, cassia, cinnamon 

Natural food occurrence: 

Cassia-bark extract, strawberries, vanilla 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 31 

Ice cream, ices 40 

Candy 30 

Baked goods 36 

Chewing gum 10 



Approx. Avg 

Foods in which used (cont'd): Maximum ppm 

Candy 17 

Baked goods 33 

Chewing gum 720 

Gelatin desserts 22 

Brandy 5 



CINNAMYL AN TH RANI LATE 
Anthranilic acid. Cinnamyl ester 



H 2 N 



i: ^ ^-CH:CHCH 2 OOC- 

Flavors in which used: 

Cherry, grape, honey, vanilla 



CINNAMIC ALCOHOL 
(See Cinnamyl alcohol) 



CINNAMIC ALDEHYDE 
(See Cinnamaldehyde) 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 6.8 

Icecream, ices 1.7 

Candy 4.3 

Baked goods 5.3 

Gelatin desserts 28 

Chewing gum 730, 46 



CH=CHCH 2 OOCCH 3 



CINNAMYL ACETATE 
Acetic acid, Cinnamyl ester 

Chemical formula : ^ 

Flavors in which used: 

Berry, apple, apricot, cherry, grape, peach, 
pineapple, cinnamon, vanilla 

Natural food occurrence: 
Cassia bark 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.7 

Icecream, ices 6.5 

Candy 16 

Baked goods 11 

Condiments 2 

Chewing gum 8.7 



CINNAMYL BENZOATE 
Benzoic acid, Cinnamyl ester 

Chemical formula : 

H H H O 

Cr u T X) 

Flavors in which used: 



Butter, caramel, fruit 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.7 

Ice cream, ices 6.5 

Candy 16 

Baked goods 11 

Condiments 2 

Chewing gum 8.7 



CINNAMYL ALCOHOL 



Chemical formula : CH=CHCH 2 OH 
Flavors in which used: 



Raspberry, strawberry, apricot, peach, 
plum, prune, grape, liquor, brandy, nut, 
black walnut, spice, cinnamon 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 



Approx. Avg 
Maximum ppm 
8.8 
8.7 



CINNAMYL BUTYKATE 
Butyric acid, Cinnamyl ester 



Chemical formula: 



CH=CHCH 2 OOC(CH 2 )2CH 3 



Flavors in which used: 
Citrus, orange, fruit 
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CINNAMYL BUTYRATE (cont'd) 

Approx. Avg 

Foods in which used : Maximum p pm 

Beverages 1.6 

Ice cream, ices 8.5 

Candy 7.6 

Baked goods 11 

Gelatin desserts 1.2 

CINNAMYL ISOBUTYRATE 
Isobutyric acid, Cinnamyl ester 

Chemical formula : / \-CH:CHCH 2 OOCCH 
\=/ (CH 3 ) 2 

Flavors in which used: 

Strawberry, citrus, apple, banana, grape, 
peach, pear, pineapple 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages ] . t 

Ice cream, ices 5 

Candy 7.7 

Baked goods 8.5 

Gelatin desserts 1.2. 0.02 

Chewing gum 140 

Toppings 1 



CINNAMYL C1NNAMATE 
Cinnamic acid, Cinnamyl ester 

Chemical formula : 

^^-CH=CHCOOCH 2 CH=CH— 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.81 

Icecream, ices 1.5 

Candy 10 

Baked goods 7 

CINNAMYL FORMATE 
Formic acid, Cinnamyl ester 

Chemical formula : CH=CHCH 2 OOCH 

Flavors in which used: 

Banana, cherry, pear, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3 

Ice cream, ices 9.1 

Candy 6.9 

Baked goods 8 

Chewing gum 0.60 



CINNAMYL PHENYLACETATE 
Phenylacetic acid, Cinnamyl ester 

Chemical formula : 

^^-CH=CHCH 2 OOCCH 2 -^^ 

Flavors in which used: 
Chocolate, honey, spice 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 2.7 

Icecream, ices 2, 0.25 

Candy 7.3 

Baked goods 7.3 

CINNAMYL PROPIONATE 
Propionic acid, Cinnamyl ester 

Chemical formula : ^ ^-CH:CHCH 2 OOCCH 2 CH 3 

Flavors in which used: 

Berry, chocolate, apple, currant, grape, 
peach, pear, pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 

Icecream, ices 4.3 

Candy 7.5 

Baked goods 8.8 

Gelatin desserts 4 2.4 

Chewing gum 53 20 

CINNAMYL ISOVALERATE 
Isovaleric acid, Cinnamyl ester 

Chemical formula : 

{^y- CH:CHCH 2 OOCCH 2 CH(CH 3 ) 2 

Flavors in which used: 

Strawberry, chocolate, apple, apricot, cherry, 
grape, maple, nut, spice, peach, pineapple, 
plum 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 2.2 

Ice cream, ices 2.6 

Candy 4.1 

Baked goods 3.6 

Gelatin desserts 11 

Chewing gum 19 
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CINNCLOVAL 

(See Cinnamaldehyde ethylene glycol acetal) 



CITRAL 

Chemical formula : j^CHCHO 

Flavors in which used: 

Strawberry, lemon, lime, orange, apple, 
cherry, grape, spice, ginger, vanilla 

Natural food occurrence: 

Grapefruit, orange, peach, ginger, grape- 
fruit oil. oil of lemon, oil of lime, petitgrain 
lemon oil, pimento oil. peels of macrocarpa 
bunge 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 9.2 

Ice cream, ices 23 

Candy 41 

Baked goods 43 

Chewing gum 170 



CITRAL DIETHYL ACETAL 
3,7-Dimethyl-2,6-octadienal diethyl acetal 

y 

Chemical formula : f CH(OCH 2 CH 3 ) 2 

Flavors in which used: 
Citrus 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.03 

Ice cream, ices 

Candy 0.13 

Condiments 110 



Approx. Avg 

Foods in which used (cont'd): Maximum ppm 

Candy 60 

Baked goods 60 

Chewing gum 15 



CITRIC ACID 



Chemical formula : CHjCOOH 



C(0 



CH 2 COOH 

Flavors in which used: 
Citrus, fruit 

Natural food occurrence: 

Coffee, peaches, pomegranate bark, citrus 
fruits 

Approx. Avg 



Foods in which used : Maximum ppm 

Beverages 2,500 

Icecream, ices 1,600 

Candy 4,300 

Baked goods 1 , 200 

Chewing gum 3, 600 



CITRIDIC ACID 
(See Aconitic acid) 



CITRQFLEX A- 4 

(See Tributyl acetylcitrate) 



CITRONELLAL 



Chemical formula: 



(5 



Flavors in which used: 

Citrus, lemon, fruit, cherry, spice, ginger ale 



Natural food occurrence: 

CITRAL DIMETHYL ACETAL Citronella oil, lemon oil, lemongrass oil 



3, 7- Dimethyl- 2, 6-octadienal dimethyl acetal 

>^ Approx. Avg 

T Foods in which used : Maximum ppm 

Chemical formula : { CH(OCH 3 ) 2 Beverages 1 

L J Icecream, ices 1.3 

>p Candy 4.5 

Baked goods 4.7 

Flavors in which used: Gelatin 0.60 

Citrus, lemon, fruit Chewing gum 0.30 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 6.3 

Ice cream, ices 11 
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dl-CITRONELLOL * 

♦Commercial Citronellol is largely dl- 

Chemical formula : Major ingredient is Rhodinol 

Flavors in which used: 

Berry, citrus, cola, fruit, rose, floral 

Natural food occurrence: 
Tea 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.1 

Ice cream, ices 4.1 

Candy 16 

Baked goods 18 

Gelatin desserts 5.8 

Chewing gum 52 , 29 

CITRONELLOXYACETALDEHYDE 

Chemical formula : (C 1Q Hj g )OCH 2 CHO 
(See Rhodinol) 

Flavors in which used: 
Floral, rose, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.01, 1 

Ice cream, ices 1.4 

Candy 4.1 

Baked goods 4.3 



CITRONKLLYL ACETATE 

Acetic acid, Citronellyl ester 

2, 6-Dimethylocten-(l or 2)-ol- 8-acetate 

Major ingredient : Rhodinyl Acetate (q.v.) 

Flavors in which used: 

Lemon, rose, apricot, banana, grape, pear, 
raisin 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.8 

Ice cream, ices 11 

Candy 13 

Baked goods 11 

Gelatin desserts 4.2, 3.1 

Chewing gum 2.3 



CITRONELLYL ISOBUTYRATE 



Isobutyric acid, Citronellyl ester 

Major ingredient : Rhodinyl Isobutyrate 

Flavors in which used: 

Raspberry, strawberry, floral, rose, grape 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.3 

Ice cream, ices 1.7 

Candy 8.2 

Baked goods 12 

Gelatin desserts 3.1 

CITRONELLYL FORMATE 
Formic acid, Citronellyl ester 

Major ingredient : Rhodinyl Formate 

Flavors in which used: 

Orange, apple, apricot, peach, plum, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 14 

Ice cream, ices 13 

Candy 19 

Baked goods 32 

Chewing gum 100, 63 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.4 

Ice cream, ices 4.2 

Candy 7.5 

Baked goods J . V 

Gelatin desserts 3.7, 0.71 

Chewing gum 600. 6.9 



CITRONELLYL BUTYRATE 



Butyric acid, Citronellyl ester 

Major ingredient : Rhodinyl Butyrate 

Flavors in which used: 

Cola, floral, rose, apple, pineapple, plum, 
prune, honey 



CIT RONELLYL PHENYLACETATE 
Phenylacetic acid, Citronellyl ester 

Major ingredient : Rhodinyl Phenylacetate 

Flavors in which used: 

Butter, caramel, rose, fruit, honey 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 



Approx . Avg 
Maximum ppm 
1.3 
0.95 
2.4 
17 
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CITRONELLYL PROPIONATE 
Propionic acid. Citronellyl ester 

Major ingredient : Rhodinyl Propionate 

Flavors in which used: 
Lemon, fruit 

Approx. Avg 

Foods in which used: Maximum ppm 

Beverages 3.1 

Ice cream, ices 9 

Candy 18 

Baked goods 19 

Chewing gum 0.80 

CITRONELLYL VALERATE 
Valeric acid, Citronellyl ester 

Chemical formula : (CjnHjgKXXUCH^CI^ 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 2.5 

Candy 3 

Baked goods 7.7 

COCONUT ALDEHYDE 
(See y-Nonalactone) 



4-CRESOL 
(See £-Cresol) 



Q.-CRESYL ACETATE 
(See o-Tolyl acetate) 



P.-CRESYL ACETATE 
(See £-Tolyl acetate) 



p-CRESYL 1SQBU T YRATE 
(See D-Tolyl isobutyrate) 



p-CRESYL DODECANOATE 
(See £-Tolyl laurate) 



Q.-CRESYLIC ACETATE 
(See o.-Tolyl acetate) 



jg-CRESYLIC ACETATE 
(See £-Tolyl acetate) 



j-CRESYL LAURATE 
(See p-Tolyl laurate) 



COFFEINE 
(See Caffeine) 



o-CRESYL METHYL ETHER 
(See o-Methylanisole) 



CORPS PRALINE 
(See Maltol) 



p-CRESYL METHYL ETHER 
(See £-Methylanisole) 



CREOSOL 



(See 2-Methoxy-4-methyl phenol) 



D.-CRESYL PHENYLACETATE 
(See £-Tolylphenylacetate) 



g-CRESOL 



Chemical formula: 




CUM ALDEHYDE 
(See Cuminaldehyde) 



CUMINAL 

(See Cuminaldehyde) 



Flavors in which used: 
Nut, vanilla 

Natural food occurrence: 
Tea 

Approx. Avg 

Foods in which used : Maximum ppm 

Rive rages n.67 

Icecream, ices 1, 0.01 

Candy 2, 0.01 

Baked goods 2, 0.01 



CUMIN ALCOHOL 

(See p-Isopropylbenzyl alcohol) 



CUMINALDEHYDE 

Chemical formula : (CH 3 ) 2 CH-^ 

Flavors in which used: 



Berry, fruit, spice 
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CUM IN ALDEHYDE (cont'd) 

Natural food occurrence: 
Cumin, cassia 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 12, 3.1 

Icecream, ices 12, 3.2 

Candy 15, 4 

Baked goods 15, 4 

Chewing gum 0.50,0.40 

Condiments 3 

CUMINIC ALCOHOL 

(See £-Isopropylbenzyl alcohol) 

CUMINIC ALDEHYDE 
(See Cuminaldehyde) 



Flavors in which used: 
Fruit, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 3 

Candy 6 

Baked goods 20 



CYCLOHEXYL ACETATE 



CUMINOL 

(See p-Isopropylbenzyl alcohol) 

CUMINYL AC ETA LDE HYDE 

(See 3-(£-Isopr«pyl) phenyl propionaldehyde) 

CUMINYL ALCOHOL 

(See j)-Isopropylben-zyl alcohol) 

CYCLAMAL 

(See 2-Methyl-3-(£-isopropylphenyl) propionaldehyde) 
CYCLAMEN ALDEHYDE 

(See 2-Methyl-3-(p-isopropylphenyl) propionaldehyde) 

CYCLOHEX AN E ACETIC ACID 

Chemical formula : ^^-CH 2 COOH 

Flavors in which used: 
Butter, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages ] 

Ice cream, ices 2 

Candy 2 

Baked goods 2 

CYCLOHEXANEETHYL ACETATE 
Acetic acid, cyclohexaneethyl ester 
Cyclohexylethyl acetate 

Chemical formula : ^ ^- CH 2 CH 2 OOCCH 3 
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Acetic acid, Cyclohexyl ester 

Chemical formula : ^ ^— OOCCHg 

Flavors in which used: 

Blackberry, raspberry, apple, banana 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 20 

Ice cream, ices 15 

Candy 100 

Baked goods 110 



CYCLOHEXYLACETIC ACID 
(See Cyclohexaneacetic acid) 



CYCLOHEXYL ANTH RANI LATE 
Anthranilic acid, Cyclohexyl ester 

NH 2 

Chemical formula : ^ y>— OOC— 

Flavors in which used: 
Apple, banana, grape 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 10 

Icecream, ices 3.7 

Candy 3.7 

Baked goods 10, 2 

Gelatin desserts 1 



CYCLOHEXYL BUTYRATE 
Butyric acid, Cyclohexyl ester 



Chemical formu 



OOC(CH 2 ) 2 CH 3 



Flavors in which used; 

Strawberry, apple, apricot, banana, peach 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverage l 3,9 

Icecream, ices 5.7 

Candy 9.2 
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CYC LOHEXY L BUTYRATE (cont'd) 

Approx Avg 

Foods in which used (cont'd): Maximum ppm 

Baked goods 28 

Gelatin desserts 0.54 

CYC LOHEXYL C IN NAM ATE 
Cinnamic acid, Cyclohcxyl ester 

Chemical formula : ^ ^— OOCCH=CH ~ 

Flavors in which used: 

Apple, apricot, peach, prune 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 5 

Candy 10, 4 

Baked goods 20, 4 



Flavors in which used: 
Strawberry, apple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 13 

Ice cream, ices 25, 7 

Candy 9.3 

Baked goods 60, 1.7 



CYCLOPENTADECANOLIDE 



(See oJ-Pentadecalactone) 



CYCLOTENE 

(See Methylcyclopentenolone) 



CYMENE 



(See £-Cymene) 



CYC LOHEXY LETHYL ACETATE 
(See Cyclohexaneethyl acetate) 

CYC LOHEXYL FORMATE 
Formic acid, Cyclohexyl ester 

Chemical formula : ^ ^— OOCH 

Flavors in which used: 
Cherry 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 11 

Ice cream, ices 2.8 

Candy 8 

Baked goods 7. 10 



CYCLOHEXYL PROPIONATE 
Propionic acid, Cyclohexyl ester 

Chemical formula : ^ ^— OOCCH 2 CH 3 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.4 

Icecream, ices 2.7 

Candy 3, 2 

Baked goods 3 

Gelatin desserts 5 



CYCLOHEXYL ISOVALERATE 
Isovaleric acid, Cyclohexyl ester 



g-CYMENE 

Chemical formula : CH(CH 3 ) 2 -^~"^— CH 3 

Flavors in which used: 
Citrus, spice 

Natural food occurrence: 

Anise star, coriander, cumin, mace oil, oil 
of mandarin, origanum oil 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 3.3 

Ice cream, ices 5.3 

Candy 10 

Baked goods 7 

Chewing gum 250 

Condiments 10, 130 



p-CYMEN- 7-CARBOX ALDEHYDE 
(See £-Isopropylphenylacetaldehyde) 



2-CYMKN-7-OL 

(See p-Isopropylbenzyl alcohol) 



Chemical formula: 



OOCCH 2 CH(CH 3 ) 2 



2-J3-CYMENOL 
(See Carvacrol) 



3-.B-CYMENOL 
(See Thymol) 



CYMOL 

(See £-Cymene) 



in 5 
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CY MOPHENOL 
(See Carvacrol) 



2-DECALACTONE 

4- Hydroxydecanoic acid, y-Lactone 



Chemical formula : CH 3 (CH 2 ) 5 ' 



Flavors in which used: 

Citrus, orange, coconut, fruit 



Foods in which used 



Beverages . . . 
Ice cream, ices 

Candy 

Baked goods . . 
Gelatin desserts 



6-DECALACTONE 



Approx. Avg 
Maximum ppm 
2 

4.5 
5.7 
7.1 

0.08, 8 



-CO 



Flavors in which used: 
Coconut, fruit 



Natural food occurrence: 
Butter, cream, milk 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5 , 5 

Ice cream, ices 10 

Candy 5, 0.25 

Baked goods 8 , 0.25 

Toppings 5 



DECANAL 

Chemical formula : CHjfCHgJgCHO 

Flavors in which used: 

Berry, citrus, lemon, orange, fruit, honey 



DECANAL DIMETHYL ACETAL 
1, 1-Dimethoxydecane 

Chemical formula : CH3(CH 2 ) 8 CH(OCH 3 )2 

Flavors in which used: 

Citrus, liquor, brandy, cognac 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1, 2 

Ice cream, ices 2 

Candy 8 

Baked goods 8 

Gelatins and puddings ... 3 
Alcoholic beverages .... 8 

DECANOIC ACID 

Chemical formula : CH 3 (CH 2 ) 8 COOH 

Flavors in which used: 

Butter, coconut, fruit, liquor, whisky, 
cheese 

Natural food occurrence: 

Anise, butter acids, oil of lemon, oil of 
lime 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 9.9 

Ice cream, ices 3.1 

Candy 4.5 

Baked goods 7.8 

Gelatins and puddings . . . 0.10, 3 

Shortening 5 



1-DECANOL 

Chemical formula : CH^CH^sCH^OH 

Flavors in which used: 

Butter, lemon, orange, coconut, fruit 

Natural food occurrence: 

Sweet orange, ambrette seed 



Natural food occurrence: 

Oranges, sweet orange peel, sweet-mandarin 
oil, grapefruit oil, orris, coriander 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.3 

Ice cream, ices 4.1 

Candy 5.7 

Baked goods 6.6 

Gelatin desserts 3 

Chewing gum 0.60 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.1 

Icecream, ices 4.6 

Candy 5.2 

Baked goods 5.2 

Chewing gum 3 

DECANYL ACETATE 
(See Decyl acetate) 



106 



Copyrighted material 



2-DECENAL 

Chemical formula : CH 3 (CH 2 ) 6 CH=CHCHO 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.4 

Ice cream, ices 6 

Candy 9 

Baked goods 9 



DECENALDEHYDE 
(See 2-Decenal) 



DECYL ACETATE 
Acetic acid. Decyl ester 
Decanol acetate 

Chemical formula : CH 3 (CH 2 ) 8 CH 2 OOCCH 3 

Flavors in which used: 

Berry, orange, apple, peach, plum, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.4 

Ice cream, ices 2.7 

Candy 6.1 

Baked goods 10 

Gelatin desserts 1.2 

Chewing gum 12 



DECYL ALCOHOL 
(See 1- Decanol) 



ISODECYLALDEHYDE 
(See 2,6-Dimethyl octanal) 



DECYL BUTYRATE 
Butyric acid. Decyl ester 

Chemical formula : CH 3 (CH 2 ) 2 COOCH2(CH 2 ) 8 CH 3 

Flavors in which used: 
Citrus, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.18 

Ice cream, ices 1.4 

Candy 5.9 

Baked goods 7.5 



DECYLIC ACID 
(See Decanoic acid) 



DECYLIC ALCOHOL 
(See 1- Decanol) 



DECYL PROPIONATE 
Propionic acid, Decyl ester 

Chemical formula : CH 3 (CH 2 ) 8 CH 2 OOCCH 2 CH 3 

Flavors in which used: 
Citrus, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.81 

Ice cream, ices 1.4 

Candy 5.9 

Baked goods 7.5 

DELPH1NIC ACID 
(See Isovaleric acid) 

DIACETYL 

Chemical formula : CH 3 COCOCH 3 
Flavors in which used: 



Blueberry, raspberry, strawberry, butter, 
buttermilk, butterscotch, caramel, chocolate, 
coffee, fruit, cheese, cherry, liquor, rum, 
wine, nut, almond, spice, ginger ale, vanilla, 
cream soda 

Natural food occurrence: 

Cheese, cocoa, coffee, pears, raspberries, 
strawberries, angelica root oil, coffee extract, 
cooked chicken 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 2.5 

Ice cream, ices 5.9 

Candy 21 

Baked goods 44 

Gelatin desserts 19 

Chewing gum 35 

Shortening 11 



DIALLYL DISULFIDE 
(See Allyl disulfide) 



DIALLYL SULFIDE 
(See Allyl sulfide) 
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DIASMOL 

(See 1 ,3-Nonanediol acetate (mixed esters)) 



DIBUTYL SULFIDE 
(See Butyl sulfide) 



DIBENZYL ETHE R 
Chemical formula 



^^-CH 2 OCH 2 -^^ 



Flavors in which used: 
Fruit, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 8.3 

Ice cream, ices 5.6 

Candy 23 

Baked goods 25 

Chewing gum 85, 160 



DIBENZYL KETONE 

(See 1 ,3-Diphenyl-2-propanone) 



4.4-DIBUTYL-2-BUTYROLACTONE 
4,4-Dibutyl-4-hydroxybutyric acid, y- Lactone 



Chemical formula: 




CH 2 (CH 2 ) 2 CH 3 
CH/)(CH 2 ) 2 CHg 



Flavors in which used: 
Butter, coconut, nut 



Approx. Avg 
Foods in which used : Maximum ppm 

Icecream, ices 2.8, 3.5 

Candy 4.4, 15 

Baked goods 15 



4 , 4- DIBUTYL- 4- HYDROXYBUTYRIC ACID , 
2~ LACTONE 

(See 4 , 4- Dibutyl-y- butyrolactone) 



DIBUTYL SEBACATE 
Sebacic acid, Dibutyl ester 

Chemical formula : CH 3 (CH 2 ) 2 CH 2 OOC(CH 2 ) 8 
COOCH 2 (CH 2 )2CH 3 

Flavors in which used: 
Fruit 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 5, 1 

Ice cream, ices 5, 2 

Candy 15 

Baked goods 15 



DIETHYL MALATE 
Malic acid. Diethyl ester 

Chemical formula : CH 3 CH 2 OOCCH(OH)CH 2 
COOCH 9 CHo 



Flavors in which used: 



Apple, rum 

Approx, Avg 

Foods in which used : Maximum ppm 

Beverages h . r. 

Ice cream, ices f . 5 

Candy 18 

Baked goods 44 

Gelatins and puddings ... 1.5 



DIETHYL MALONATE 



Ethyl malonate, Malonic ester 
Chemi cal fo rmula: COOCH 2 CH 3 



\ 



COOCH 2 CH 3 

Flavors in which used: 

Berry, fruit, apple, grape, peach, pear 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5.6 

Ice cream, ices 17 

Candy 20 

Baked goods 19 

Gelatins and puddings ... 20 



DIETHYL SEBACATE 
Sebacic acid. Diethyl ester 

Chemical formula : CH 3 CH 2 OOC(CH 2 ) 8 COOCH 2 CH 3 

Flavors in which used: 

Butter, coconut, apple, melon, peach, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.1 

Ice cream, ices 9.1 

Candy 21 

Baked goods 41 

Gelatin desserts 19, 3.2 

Chewing gum 450, 2.7 
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DIETHYL SUCCINATE 
Succinic acid, Diethyl ester 

Chemical formula : CH3CH2OCOCH2CH2 
COOCH 2 CH 3 

Flavors in which used: 



Raspberry, butter, orange, grape 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 7.3 

Ice cream, ices 11 

Candy 38 

Baked goods 45 



Chemical formula 



OOCCH, 



Flavors in which used: 

Berry, fruit, mint, spice 

A pprox. Avg 

Foods in which used : Maximum ppm 

Beverages 5, 2 

Ice cream, ices 20 

Candy 22 

Baked goods 22 

Condiments 10 



DIETHYL TARTRATE 
Tartaric acid. Diethyl ester 

Chemical formula : CH 3 CH 2 OOCCHOHCHOHCOO 
CH2CH2 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 50 

Ice cream, ices 200 

Candy 200 

Baked goods 200 



DIHYDROANE THOLE 




OH 



(See £-Propyl anisole) 



DIHYDROCARVEOL 



Chemical formula: 



Flavors in which used: 

Liquor, mint, spice, caraway 

Natural food occurrence: 
Pepper (black) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 84 

Ice cream, ices 300 

Candy 250. 10 

Baked goods 250, 10 

Alcoholic beverages .... 500 



D1HYDROCARVYL ACETATE 

Acetic acid. Dihydrocarvyl ester 

£-Meth-8-(9)-en-2-ol-acetate 

Methyl- 4 -isopropenyl- eye lohexan- 2 -ol- acetate 



DIHYDROCOUMARIN 

Hydrocoumarin 

1 , 2-Benzodihydropyrone 



Chemical formula: 



CO- 



Flavors in which used: 

Butter, caramel, coconut, floral, fruit, 
cherry, liquor, rum, nut, root beer, spice, 
cinnamon, vanilla, cream soda, tonka 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 7.8 

Ice cream, ices 21 

Candy 44 

Baked goods 28 

Gelatins and puddings ... 10 

Chewing gum 7 8 



2.3-DIKETOBUTANE 
(See Diacetyl) 



1 , 2-DIMETHOXY-4- ALLYLBENZENE 
(See Eugenyl methyl ether) 



1.1- DIMETHOXY- 2 - AMYL- 3 - PHENYL- 2 -PROPENE 
(See a-Amylcinnamaldehyde dimethyl acetal) 



Resorcinol dimethyl ether 
1, 3-Dimethoxybenzene 
Dimethyl resorcinol 



Chemical formula: 



CH3O 




OCH-, 
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m - D1METHOXYBENZENE (cont'd) 

Flavors in which used: 
Fruit, nut, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3 

Ice cream, ices 5 

Candy 5 

Baked goods 8 

p- DIM E THOXY BENZENE 

Chemical formula : CH 3 Q-^ ^-CCH^ 

Flavors in which used: 

Raspberry, fruit, nut, hazelnut, root beer, 
vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 8.1 

Ice cream, ices 5 

Candy 4.7 

Baked goods 5.8 

1.3- DIMETHOXYBENZENE 
(See m-Dimethoxybenzene) 

3.4- DIMETHOXYBENZENECARBONAL 
(See Veratraldehyde) 

1,1- DIMETHOXYDECANE 
(See Decanal dimethyl acetal) 

I, 1 - DIMKTHQXYOCTANE 
(See Octanal dimethyl acetal) 

C-8 DIMETHYLACETAL 
(See Octanal dimethyl acetal) 

2 , 4-DIMETHYLACETOPHENONE 
Chemical formula : 

CH~ 

CH 3~^_)~ COCH 3 

Flavors in which used: 

Grape, vanilla, cream soda 

Approx. Av'K 
Foods in which used : Maximum ppm 

Beverages 0.78 

Ice cream, ices 0.77 
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Approx. Avg 

Foods in which used (cont'd): Maximum ppm 

Candy 3.9 

Baked goods 2.7 

Liqueur l 

DIMETHYL ANTHRANILATE 
(See Methyl N-methylanthranilate) 

a.a-DIMETHYLBENZYL ISO BUTY RATE 
Isobutyric acid, o,ot-Dimethylbenzyl ester 

Chemical formula : CCCHg^OOCCHCC^^ 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5 

Ice cream, ices 40 

Candy 30 

Baked goods 20 

DIMETHYL BENZYL CARB1NOL 
(See Qf.a-Dimethylphenethyl alcohol) 

DIMETHYLCARBINOL 
(See Isopropyl alcohol) 

DIMETHYL ETHER FROTOCATECHU ALDEHYDE 
(Sec Veratraldehyde) 

DIMETHYLGLYOXAL 
(See Diacetyl) 

2, 6-DIMETHYL-5-HEPTENAL 

Chemical formula : (CHg^OCfflCI^CIKCltyCHO 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.8 

Icecream, ices 1.7 

Candy 8.4 

Baked goods 19 

Gelatin desserts 10, 0.02 

Chewing gum 0.80 

DIMETHYL HYDROQUDMONE 
(See £-Dimethoxybenzene) 
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3, 7-DIMETHYL- 7-HYDROXYOCTANAL 
(See Hydroxycitronellal) 



DIMETHYLKETOL 
(See Acetoin) 



DIMETHYL KETONE 



(See Diacetyl) 



2.2-DIMETHYL-3-METHYLENENORBORNANE 
(See Camphene) 



3, 7- DIMETHYL- 2, 6-OCTAD1KNAL 
(See Citral) 



3, 7- DIMETHYL- 2 , 6-QCTADLENAL DIETHYL 
ACETAL 

(See Citral diethyl acetal) 



3, 7-DLMETHYL-2 , 6-OCTADIENAL DIMETHYL 
ACETA L 

(See Citral dimethyl acetal) 



3, 7-DIMETHYL- 1 , 6-OCTADIEN-3-OL 
(See Lmalool) 



cis-3,7-DlMETHYL-2,6-OCTADIEN-l-OL 
(See Nerol) 



:,£AQ a-3 t 7-DIMETHYL-2,6-OCTADIEN-l-OL 
(See Geraniol) 



3 , 7- DIETHYL- 1 , 7-QCTANEDIOL 
(See Hydroxycitronellol) 



I, 7-DIMETHYLOCTAN-3-OL 



(See Tetrahydrolinalool) 



2,6-DIMETHYL OCTANAL 

Chemical formula : CH 3 CH 2 CH(CH3){CH 2 ) 3 CH 
(CH 3 )CHO 

Flavors in which used: 
Melon 



Foods in which uaed : 
Beverages .... 
Ice cream, ices . 



Approx. Avg 
Maximum ppm 
0.44 
3.2 



Approx. Avg 
Foods in which used (cont'd): Maximum ppm 

Candy 1.9 

Baked goods 1.9 

3 , 7-DIMETHYL- 1-OCTANOL 

Chemical formula : (CHj^CWCH^jCHfCHg) 
CH 2 CH 2 OH 

Flavors in which used: 
Floral, rose, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.3 

Ice cream, ices 44, 2 

Candy 15 

Baked goods 19 

3, 7-DIMETHYL-6-OCTENAL 
(See Citronellal) 

3 , 7-DIMETHYL- 6-OCTEN- 1-OL 
(See Rhodinol. dl-Citronellol) 

3.7-DIMETHYL-7-OCTEN-1-OL 

3, 7-DIMETHYL- 6-OCTEN- 1-YL ACETATE 
(See Citronellyl acetate) 

3, 7-DIMETHYL- 6-OCTEN- 1-YL BUTYRATE 
(See Citronellyl butyrate) 

3, 7-DIMETHYL- 6-OCTEN- 1-YL ISOBUTYRATE 
(See Citronellyl isobutyrate) 

3, 7-DIMETHYL- 6-OCTEN- 1-YL FORMATE 
(See Citronellyl formate) 

3, 7- DIMETHYL- 6-OCTEN- 1-YL PHENYLACETATE 
(See Citronellyl phenylacetate) 

3, 7-DIMETHYL-6-OCTEN- 1-YL PROPIONATE 
(See Citronellyl propionate) 

3, 7-DIMETHYL-6-OCTEN-1-YL VALERATE 
(See Citronellyl valerate) 

6. 10- DIMETHYL- 3 -OXA-9-UNDECENAL 
(See Citronelloxyacetaldehyde) 
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g.a-DIMETHYLPHENETHYL ACETATE 
Acetic acid, a,a-Dimethylphenethyl ester 
Benzyldimethyl carbinyl acetate 
Benzylpropyl acetate 

Chemical formula : CH 2 C(CH 3 ) 2 OOCCH 3 

Flavors in which used: 
Cherry, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.8 

Ice cream, ices 8 

Candy 22 

Baked goods 1 ' 1 

Chewing gum 2.9 

a,a-DIMETHYLPHENETHYL ALCOHOL 

Chemical formula : CH 2 C(CH 3 ) 2 OH 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.3 

Ice cream, ices 3.2 

Candy 4 

Baked goods 5 

Chewing gum 100 

Jellies 3.2 

Gelatin desserts 0.01 



fl.g-DIMETHYLPHENETITYL BUTYRATE 
Butyric acid, a,a-Dimethylphenethyl ester 

Chemical formula : (C ln H 13 )OOC(CH 2 ) 2 CH 3 

Flavors in which used: 
Fruit 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 10 

Ice cream, ices 20 

Candy 20 

Baked goods 

Puddings and gelatins . . . 20 

DIMETHYL PHENETHYL CARBINYL ACETATE 
(See 2-Methyl-4-phenyl-2butyl acetate) 

DIMETHYL PHENETHYL CARBINYL ISO - 
BUTYRATE 

(Sec 2-Methyl-4-phenyl-2-butyl isobutyrate) 



g.ft-DIMETHYLPHENKTHYL FORM ATK 
Formic acid, a, Ct-Dimethylphenethyl ester 

Chemical formula : (Cj 0 H 13 )OOCH 

Flavors in which used: 



Spice 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 
Candy 



Approx. Avg 

2 
10 
10 



DIMETHYL RESORCINOL 
(See m-Dimethoxybenzene) 

DIMETHYL SUCCINATE 
Succinic acid. Dimethyl ester 

Chemical formula : CH3OOCCH2CH2COOCH3 

Flavors in which used: 
Fruit 

Approx. Avg 

F oods in which used : Maximum ppm 

Beverages 100 1 

Ice cream, ices 5 

Candy 15 

Baked goods 15 

Chewing gum 5 

DIMETHYL SULFIDE 
(See Methyl sulfide) 

6, 10- DIMETHYL- 9-UNDECEN- 2 -ONE 
(See Tetrahydro - pseudo - ionone) 

DIOXYMETHYLENE PROTOCATECHUIC 

ALDEHYDE 

(See Piperonal) 

DIPENTENE 
(See d-Limonene) 



DIPHENYL KETONE 
(See Benzophenone) 



1 , 3-D1PHENYL-2-PROPANONE 
Chemical formula : ^ ^— CH 2 COCH 2 — 



112 



Copyrighted material 



1.3-DIPHENYL-2-PROPANONE (cont'd) 

Flavors in which used: 
Fruit, honey, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 • 7 

Ice cream, ices 4.5 

C and y 9-5 

Baked goods 13 

DIPROPYL DISULFIDE 
Propyl disulfide 

Chemical formula : CH 3 CH 2 -CH 2 -S-S-CH 2 -CH 2 - 
CH3 

Flavors in which used: 
Onion imitation 

Natural food occurrence: 
Onion 

Approx. Avg 

Foods in which used : Maximum ppm 

Pickle products 9.6 

Baked goods 5 

Others 3 



DIPROPYL KETONE 



(See 4-Heptanone) 



2-DODEC A LACTONE 



4-Hydroxydodecanoic acid, y- Lactone 
y-Octyl-y-butyrolactone 



Chemical formula : CH 3 (CH 2 ) 
Flavors in which used: 



7 /^o^o 



Butter, butterscotch, coconut, fruit, 
nut 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.3 

Ice cream, ices 4.3 

Candy 13 

Baked goods 11 

Gelatins and puddings ... 0.15 

Jellies 0.01 



6 ' - DODEC ALACTONE 

Chemical formula : CH 3 (CH 2 ) 6 CHCH 2 CH 2 CH 2 

O c=o 

Flavors in which used: 



Natural food occurrence: 
Butter, cream, milk 

Approx. Avg 

Foods in which used : Maximum ppm 

Candy 0.06 

Baked goods 0.06 

Toppings 10 



DODECANAL 



(See Laurie aldehyde) 



DQDECANOIC ACID 
(See Laurie acid) 



1- DODEC AN OL 



(See Lauryl alcohol) 



DODEC AN YL ACETATE 
(See Lauryl acetate) 



2-DODECENAL 

Chemical formula : CH 3 (CH 2 )gCH=CHCHO 

Flavors in which used: 
Citrus 

Natural food occurrence: 
Orange 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.9 

Ice cream, ices 3.1 

Candy 2.8 

Baked goods 2.8 



DODECOIC ACID 
(See Laurie acid) 



DODECYL ACETATE 
(See Lauryl acetate) 



DODECYL ALCOHOL 
(See Lauryl alcohol) 



DRACYLIC ACID 
(See Benzoic acid) 



ENANTHAL 



Butter, fruit, pear 



(See Heptanal) 
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ENANTHALDEHYDE 
(See Heptanal) 



6-ETHOXY-m-ANOL 
(See Propenyl guaethol) 



ENANTHIC ALCOHOL 
(See Heptyl alcohol) 

ENANTHYL ALCOHOL 
(See Heptyl alcohol) 

ENZACTIN 

(See (tri-) Acetin) 



1,8-EPOXY-s-MENTHANE 
(See Eucalyptol) 



EQUISETIC ACID 
(See Aconitic acid) 



J2-ETHOXYBENZ ALDEHYDE 



Chemical formula : CH 3 CH 2 



°- h O' cho 



Flavors in which used: 
Fruit, vanilla 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.08, 0.06 

Ice cream, ices 0.50, 0.36 

Candy 1, 1 

Baked goods 1 , 1 



2-ETHOXY-.B-CYMENE 
(See Carvacryl ethyl ether) 



ESDRAGOL 
(See Estragole) 



ESTRAGOLE 



Chemical formula : CH 2 =CHCH 2 

Flavors in which used: 

Fruit, licorice, anise, spice 



-o 



CH, 



3 -ETHOXY - 4-HYDROXYBENZ ALDEHYDE 
(See Ethyl vanillin) 



1 -ETHOXY - 2 - HYDROXY - 4- PROPENYLBENZENE 



(See Propenyl quaethol) 



2-ETHOXYNAPHTHALENE 
(See £-Naphthyl ethyl ether) 



Natural food occurrence: 

Anise and anise star, basil, estragon oil, 
pimento oil 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 10 

Ice cream, ices 11 

Candy 36 

Baked goods 41 

Chewing gum 150 

Condiments 2 



ETHANAL 

(See Acetaldehyde) 



ETHANOIC ACID 
(See Acetic acid) 



ETHONE 

(See l-(g-Methoxyphenyl)-l-penten-3-one) 



ETHOVAN 



(See Ethyl vanillin) 



2-ETHOXY-5-PROPENYLANISOLE 
(See Isoeugenyl ethyl ether) 



ETHYL ACETATE 
Acetic acid. Ethyl ester 

Chemical formula : CH3COOCH2CH3 

Flavors in which used: 

Blackberry, raspberry, strawberry, butter, 
lemon, apple, banana, cherry, grape, peach, 
pineapple, brandy, muscatel, rum, whisky, 
mint, almond, cream soda 

Natural food occurrence: 

Apple, banana, grape juice (concord), grapes, 
pineapple, raspberries, strawberries 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverage s r> 7 

Ice cream, ices 99 

Candy 1 70 

Baked goods 170 

Chewing gum 1,400 

Gelatins and puddings ... 200 

Liquor 65. 50 
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ETHYI.ACETIC ACID 
(See Butyric acid) 



ETHYL ACETOACETATE 
Acetoacetic acid. Ethyl ester 

Chemical formula : CH 3 COCH 2 COOCH 2 CH 3 

Flavors in which used: 

Loganberry, strawberry, apple, apricot, 
cherry, peach, liquor, muscatel 

Natural food occurrence: 
Strawberries 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages IV 

Ice cream, ices 24 

Candy 110 

Baked goods 120 

Chewing gum 530 

Gelatin desserts 93 



ETHYL ACETONE 
(See 2-Pentanone) 



ETHYL Q-ACETYLHYDROCINNAMATE 
(See Ethyl 2-acetyl-3-phenylpropionate) 



ETHYL 2 - ACETYL- 3 - PHENYLPROPIONATE 
2-Acetyl-3-phenylpropionic acid. Ethyl ester 



Chemical formula: 



^COOCH 2 CH 3 



Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5 , u .10 

Ice cream, ices 2 

Candy 7 



ETHYL ACONITATE 



Aconitic acid. Ethyl ester 
Chemical formula : CH 2 COO 
CCOO 
CHCOO 



x CH 2 CH 3 



Flavors in which used: 
Fruit, liquor, rum 

Natural food occurrence: 
Beet root, sugar cane 



Foods in which used 



Beverages . . . 
Ice cream, ices 

Candy 

Baked goods . . 
Gelatin desserts 



ETHYL ACRYLATE 
Acrylic acid. Ethyl ester 



Approx. Avg 
Maximum ppm 
3.6 
12 
55 
66 
2.5 



Chemical formula: 



CH=CHCOOCH 2 CH 3 



Flavors in which used: 
Fruit, liquor, rum 

Natural food occurrence: 
Pineapples, raspberries 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.26, 0. 13 

Ice cream, ices 0.53 

Candy 1.1 

Baked goods 1.1 

Chewing gum 0.10,0.10 



ETHYL AMYL KETONE 
(See 3-Octanone) 



ETHYL g- ANISATE 

£- Anisic acid. Ethyl ester 



Chemical formula: CH 



COOCH 2 CH 3 



Flavors in which used: 

Berry, fruit, grape, licorice, anise, liquor, 
rum, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.2 

Ice cream, ices 0.96 

Candy 8.8 

Baked goods 7.2 



ETHYL ANTH RANI LATE 
Anthranilic acid. Ethyl ester 

Chemical formula : f V- COOCH 2 CH 3 
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ETHYL ANTH RANI LATE (cont'd) 

Flavors in which used: 

Berry, mandarin, orange, floral, jasmine, 
neroli, fruit, grape, peach, raisin 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5.9 

Ice cream, ices 4.7 

Candy 19 

Baked goods 23 

Gelatin desserts 14 

Chewing gum 79 

ETHYL BENZENECARBOXYLATE 
(See Ethyl benzoate) 

ETHYL BENZOATE 
Benzoic acid. Ethyl ester 

Chemical formula : COOCH 2 CH 3 

Flavors in which used: 

Currant, raspberry, strawberry, fruit, 
cherry, grape, liquor, nut, walnut, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.6 

Ice cream, ices 2.8 

Candy 9 

Baked goods 10 

Gelatin desserts 0.06 

Chewing gum 59 

Liquors . 0.50 

ETHYL BENZOYLACETATE 
Benzoylacetic acid. Ethyl ester 

Chemical formula : ^ ^— COCH2COOCH2CH3 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.70 

Ice cream, ices 5 

Candy 10 

Baked goods 10 

ETHYL BENZYL ACETOACETATE 
(See Ethyl 2-acetyl-3-phenylpropionate) 

a-ETHYL BENZYL BUTYRATE 
Butyric acid. Or-Ethylbenzyl ester 



Chemical formula : CH 2 CH 3 

o< 

OOC(CH 2 ) 2 CH 3 

Flavors in which used: 
Fruit 

Approx. Avg 
Foods in which used : M aximum ppm 

Beverages 1, 0.13 

Icecream, ices 0.20, 0.12 

Candy 1 

Baked goods 0 . 14 

2-ETHYL BUTYL ACETATE 
Acetic acid, 2 -Ethyl butyl ester 

Chemical formula : (CHgCH^CHC^OOCCHg 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : M aximum ppm 

Beverages 5 

Ice cream, ices 2 

Candy 7, 0.03 

2-ETHYL-3-BUTYLACROLEIN 
(See 2-Ethyl-2-heptcnal) 

ETHYL BUTYL KETONE 
(See 3-Heptanone) 



2-ETHYLBUTYRALDEHYDE 
Chemical formula : CH 3 CH 2 

CH 3 CH 2 CHCHO 

Flavors in which used: 
Chocolate 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages in 

Ice cream, ices 40 

Candy 25, 0.12 

Baked goods 20, 0.20 



ETHYL BUTY R ATE 

Butyric acid. Ethyl ester 

Chemical formula : CH 3 CH 2 CH 2 COOCH 2 CH 3 
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ETHYL BUTYRATE (cont'd) 

Flavors in which used: 

Blueberry, raspberry, strawberry, butter, 
caramel, cream, orange, banana, cherry, 
grape, peach, pineapple, rum, walnut, egg 
nog 

Natural food occurrence: 
Apples, strawberries 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 28 

Ice cream, ices 44 

Candy 98 

Baked goods 93 

Gelatins and puddings ... 54 
Chewing gum . 1,400 

ETHYL ISOBUTYRATE 
Isobutyric acid. Ethyl ester 

Chemical formula : <CH 3 ) 2 CHCOOCH 2 CH 3 

Flavors in which used: 

Strawberry, fruit, cherry, butter 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 10 

Ice cream, ices 25 

Candy 73 

Baked goods 200 

Gelatin desserts 6.0 

Topping 1.5 



fl-ETHYLBUTYRIC ACID 
(See Ethylbutyric acid) 



ETHYL CARVACROL 
(See Carvacryl ethyl ether) 



ETHYL C INN AM ATE 
Cinnamic acid. Ethyl ester 



Chemical formula: 



CH:CHCOOCH 2 CH 3 



Flavors in which used: 

Raspberry, strawberry, cherry, grape, peach, 
plum, spice, cinnamon, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 4.1 

Ice cream, ices 8.8 

Candy 9.5 

Baked goods 12 

Gelatin desserts 2.4 

Chewing gum 11 



ETHYL CITRATE 



2 -ETHYLBUTYRIC ACID 



(See Triethyl citrate) 



ETHYL C YCLOHEXANEPKOPIONATE 
Cyclohexanepropionic acid, Ethyl ester 

Chemical formula : ^ ^- CH 2 CH 2 COOCH 2 CH 3 

Flavors in which used: 
Pineapple 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 9 

Ice cream, ices 

Candy 30, 0.03 

Baked goods 24 



Chemical formula : CHgCHjCHCOOH ETHYL C YCLOHEXYLPKOPIONATE 

| (See Ethyl cyclohexanepropionate) 

CH3CH2 



Flavors in which used: ETHYL DECANOATE 

Fruit, nut, walnut Decanoic acid. Ethyl ester 

Approx. Avg Chemical formula : CH 3 (CH 2 ) 8 COOCH 2 CH 3 

Foods in which used : Maximum ppm 

Beverages 5 Flavors in which used: 

Ice cream, ices 20 Strawberry, cherry, grape, pineapple, liquor. 

Candy 35, 20 brandy, cognac, rum 

Baked goods 20 

Natural food occurrence: 

Cognac (green oil), cognac (white oil) 



ETHYL BU TYRO LAC TONE 
(See y-Hexalactone) 
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ETHYL DECANOATE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.1 

Ice cream, ices 4.5 

Candy 8.3 

Baked goods 23 

Gelatin desserts 5.3 

Liqueurs 10, 3.0 

ETHYL DODECANOATE 
(See Ethyl laurate) 



E THY LENE PIC ARBOX Y LIC ACID 
(See Fumaric acid) 



trans - 1_, 2 



ETHYL ISOEUGENOL 
(See Isoeugenyl) 



ETHYL FORMATE 
Formic acid. Ethyl ester 

Chemical formula : HCOOCH 2 CH 3 

Flavors in which used: 



Blueberry, raspberry, strawberry, butter, 
butterscotch, apple, apricot, banana, cherry, 
grape, peach, plum, pineapple, tutti fruiti. 
brandy, rum, sherry, whisky 



Natui 



food occurrence: 



Apples, coffee extract 



Foods in which used: 



Approx. Avg 
Maximum ppm 







9.4 


Ice cream, ices . 




21 






50 


Baked goods . . . 





98 






10 


Gelatin desserts . 




11, 0.35 






430 



ETHYLFORMIC ACID 
(See Propionic acid) 



ETHYL 2- FURANPROPIONATE 
2- Furanpropionic acid. Ethyl ester 



Chemical formula: 



H 2 CH 2 COOCH 2 CH 3 



Flavors in which used: 

Raspberry, apple, cherry, pineapple 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.6 

Ice cream, ices 1.6 

Candy 5.6 

Baked goods 7.5 



ETHYL FURFURYLHYDRACRYLATE 
(See Ethyl 2-furanpropionate) 



2-ETHYL-3-FURYLACROLE1N 
(See 2- Furfurylidene butyraldehyde) 



ETHYL FURY LPROPIONATE 
(See Ethyl 2-furanpropionate) 



4-ETHYLGUAIACOL 



Chemical formula : CH 3 CH 2 



Flavors in which used: 



^OCH 3 



Coffee, fruit 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.05 

Ice cream, ices 1.1 

Gelatin desserts 0.23 



ETHYL HEPTANOATE 
Heptanoic acid, Ethyl ester 

Chemical formula : CH 3 (CH 2 ) 5 COOCH 2 CH 3 

Flavors in which used: 

Blueberry, strawberry, butter, butterscotch, 
coconut, apple, cherry, grape, melon, peach, 
pineapple, plum, vanilla, cheese, nut, rum, 
brandy, cognac 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 6.8 

Ice cream, ices 7.5 

Candy 17 

Baked goods 24 

Gelatins and puddings . . . 350, 0.06 

Chewing gum 340 

Liqueurs 20, 8.5 



2-ETHYL-2-HEPTENAL 

Chemical formula : CHatC^^CH^CtCHzCHgJCHO 
Flavors in which used: 



Pineapple 
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2 - ETHY L- 2 - HE PTENA L (cont'd) 



Foods in which used: 



Beverages 
Candy . . 



Approx. Avg 
Maximum ppm 
0.40 

2. 0.03 



ETHYL HEXADECANOATE 
(See Ethyl palmitate) 

ETHYL 2,4- HEXADIENOATE 
(See Ethyl sorbate) 



ETHYL HEXANOATE 
Hexanoic acid. Ethyl ester 

Chemical formula : CHgtCH^CCOCH^Hg 

Flavors in which used: 

Fruit, rum, nut, cheese 

Natural food occurrence: 

Apples, pineapple, strawberries 

Approx. Avg 

Food 8 in which used: Maximum ppm 

Beverages 7.0 

Ice cream, ices 18 

Candy 12 

Baked goods 12 

Gelatin desserts 10 

Chewing gum 32 

Jelly 1.3 



2 -ETHYL HEXYL ACETATE 
(See Octyl acetate) 



ETHYL HYDROC INNAMATE 
(See Ethyl 2-phenylpropionate) 



Approx. Avg 
Foods in which used (cont'd): Maximum ppm 

Gelatin desserts 8.3 

Chewing gum 3.100, 580 

Sirup 35 

1,000 



ETHYL LA URATE 
Dodecanoic acid. Ethyl ester 

Chemical formula : CH 3 (CH 2 )io COOCH 2 CH 3 

Flavors in which used: 

Berry, coconut, fruit, grape, liquor, cognac, 
rum, nut, spice, nutmeg, cheese 



Foods in which used: 



Approx. Avg 
Maximum ppm 





1, 


7 




3, 


7 




17 






17 




Gelatins and puddings . . . 


4. 






39 






3 





ETHYL LEVULINATE 
Levulinic acid. Ethyl ester 

Chemical formula : CHgCCXCHg^COOCHjCHg 

Flavors in which used: 
Apple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5.8 

Ice cream, ices 11 

Candy 12 

Baked goods 12 



ETHYL g- HYDROXY! 3 ROPIONATE 
(See Ethyl lactate) 



ETHYL MALATE 
(See Diethyl malate) 



ETHYL LACTATE 
Lactic acid. Ethyl ester 

Chemical formula : CH 3 CH{OH)COOCH 2 CH3 

Flavors in which used: 

Strawberry, butter, butterscotch, coconut, 
grape, rum, maple, cheese, nut 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 5.4 

Ice cream, ices 17 

Candy 28 

Baked goods 52 



4-ETHYL-2-METHOXYPHENOL 
(See 4-Ethylguaiacol) 



ETHYL tra n s-2-METHYL-2-BUTENOATE 
(See Ethyl tiglate) 



ETHYL g-METHYLBUTYRATE 
(See Ethyl isovalerate) 
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ETHYL 2-METHYLBUTYRATE 



ETHYL NITRITE 



Chemical formula : CH 3 CH 2 CHCOOC 2 H 5 

CH 3 

Flavors in which used: 
Fruit 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.50 

Ice cream , ices 3 

Candy 5 



ETHYL METHYL PHENYLGLYCIDATE 
Ethyl 3-methyl-3-phenylglycidate 
Strawberry aldehyde 
Aldehyde C-16 pure (so-called) 



/\ 

C(CH 3 )CHCOOCH 2 CH 3 



Chemical formula 



Flavors in which used: 

Berry, loganberry, raspberry, strawberry, 
coconut, fruit, cherry, grape, pineapple, 
liquor, wine 

Approx. Avg 
Foods in which used : Maximum Ppm 

Beverages 5.6 

Icecream, ices 6.7 

Candy 21 

Baked goods 21 

Gelatins and puddings ... 13 
Chewing gum 470 



ETHYL 3 -METHYL- 3 -PHENYLGLYCIDATE 
(See Ethyl methyl phenylglycidate) 



ETHYL MYRISTATE 
Tetradecanoic acid, Ethyl ester 

Chemical formula : CH 3 (CH 2 ) 12 COOCH 2 CH 3 

Flavors in which used: 



Coconut, fruit, honey, cognac 



Ajaprox. 



Foods in which used : Maximum ppm 

Hove rages G.7 

Ice cream, ices 8 

Candy 10 

Baked goods 14 

Liqueurs 30 



ETHYL 2-NAPHTHYL ETHF.R 
(See £-Naphthyl ethyl ether) 



Chemical formula : CH^HgONO 

Flavors in which used: 

Strawberry, cherry, pineapple, liquor, 
brandy, rum 

Approx , Avg 

Foods in which used : Maximum ppm 

Beverages 3 

Ice cream, ices 4.5 

Candy 8. 0.1O 

Baked goods 0.10 

Chewing gum 3.9 

Sirup 52 

Icings 13 



ETHYL NONANOATE 
Nonanoic acid. Ethyl ester 

Chemical formula : CH 3 (CH 2 ) 7 COOCH 2 CH 3 

Flavors in which used: 
Fruit, rum 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.9 

Ice cream, ices 4 

Candy 14 

Baked goods 15 

Gelatin desserts 15 

Chewing gum 580 

Icings 39 

Liqueurs 20 



ETHYL 2 - NON YNOATE 
Ethyl octyne carbonate 

Chemical formula : CH 3 (CH 2 ) 5 C':CCOOCH 2 CH 3 

Flavors in which used: 
Berry, fruit, melon 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.56 

Ice cream, ices 0.55 

Candy 0.52 

Baked goods 1.2 

ETHYL OCTANOATE 
Octanoic acid, Ethyl ester 

Chemical formula : CH 3 (CH 2 )gCOOCH 2 CH 3 
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ETHYL OCTANOATE (cont'd) 

Flavors in which used: 

Strawberry, butter, citrus, apple, pineapple, 
rum, nut. cheese 

Natural food occurrence: 

Cognac (green oil), cognac (white oil) 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 4.1 

Ice cream, ices 2.4 

Candy 9 

Baked goods 11 

Gelatin desserts 2.7,0.10 

Chewing gum 4, 60 

ETHYL OCTYNE CARBONATE 
(See Ethyl 2-nonynoate) 

ETHYL OLEATE 
Oleic acid. Ethyl ester 

Chemical formula : CH 3 (CH 2 ) 7 CH=CH(CH 2 ) 7 
COOCH 2 CH 3 

Flavors in which used: 
Butter, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.10 

Icecream, ices 0.10 

Candy 0.10, 40 

Baked goods 0.10, 55 

Gelatins and puddings ... 0.10 

ETHYL 3-OXOBUTANOATE 
(See Ethyl acetoacetate) 

ETHYL OXYHYDRATE 
(See Rum ether) 



ETHYL PALMITATE 
Hexadecanoic acid, Ethyl ester 

Chemical formula : CH 3 (CH 2 ) 16 CCOCH 2 CH3 



Flavors in which used: 
Butter, rum 

Approx. Avg 

Foods in which used : Maximum ppm 

Ice cream, ices 20 

Candy 40 

Baked goods 20 



ETHYL PHENYLACETATE 
Phenylacetic acid. Ethyl ester 

Chemical formula : ^^-CH 2 COOCH 2 CH 3 

Flavors in which used: 

Butter, honey, apricot, cherry 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 2.4 

Ice cream, ices 5.2 

Candy 8.1 

Baked goods 6 

Sirups 24 



ETHYL PHENYLACRYLATE 
(See Ethyl cinnamate) 

ETHYL 4-PHENYLBUTYRATE 
4-Phenylbutyric acid. Ethyl ester 

Chemical formula : ^^-CH 2 (CH 2 ) 2 COOCH 2 CH 3 

Flavors in which used: 
Fruit 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1, 0.06 

Candy 0.06 

ETHYL 3-PHENYLGLYCIDATE 

O 

Chemical formula : CHCHCOOCH £H 3 

Flavors in which used: 

Berry, strawberry, fruit, cherry 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.6 

Ice cream, ices 12 

Candy 18 

Baked goods 20 

Gelatin desserts 10. 70 



ETHYL 3- PHEN YLPROPENOATE 
(See Ethyl cinnamate) 



ETHYL 3 - PHENY LPROPIONATE 
3-Phenylpropionic acid, Ethyl ester 

Chemical formula : CH 2 CH 2 COOCH 2 CH 3 
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ETHYL 3- PHENYLPROPIONATE (cont'd) 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum pprn 

Beverages 1.8 

Ice cream, ices 1 

Candy 2.5 

Baked goods 0.50, 3 

ETHYL l-PROPENE-l,2,3-TRICARBOXYLATE 
(See Ethyl aconitate) 

ETHYL PROPIONATE 
Propionic acid. Ethyl ester 

Chemical formula : CH 3 CH 2 COOCH 2 CH 3 

Flavors in which used: 
Butter, fruit, rum 

Natural food occurrence: 
Apples 



Foods in which used 



Beverages . . . 
Ice cream, ices 

Candy 

Baked goods . . 
Gelatin desserts 
Chewing gum . . 



ETHYL PYRUVATE 



Approx. Avg 
Maximum ppm 
7.7 
29 
7 8 
110 
15, 10 
1, 100 



Pyruvic acid. Ethyl ester 

Chemical formula : CH 3 COCOOCH 2 CH 3 

Flavors in which used : 

Chocolate, fruit, rum, maple, spice 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 50 

Ice cream, ices 20, 150 

Candy 35 

Baked goods 40 

ETHYL SALICYLATE 
Salicylic acid. Ethyl ester 

Chemical formula : / V- COOCH 2 CH 3 

^OH 

Flavors in which used: 

Fruit, root beer, sassafras, wintergreen 



Natural food occurrence: 

Raspberries, strawberries 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.8 

Ice cream, ices 11 

Candy 10 

Baked goods 16 

Gelatins and puddings ... 0.04 

Chewing gum 16 



ETHYL SEBACATE 
(See Diethyl sebacate) 



ETHYL SORBATE 
Sorbic acid. Ethyl ester 

Chemical formula : CH 3 CH=CHCH= CHCOOCH 2 CH 3 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5.5 

Ice cream, ices 14 

Candy 15 

Baked goods 18 

ETHYL TETRADECANOATE 
(See Ethyl myristate) 



ETHYL T1GLATE 
Tiglic acid. Ethyl ester 

Chemical formula : CH 3 CH=C(CH 3 )COOCH 2 CH 3 



Flavors in which used: 

Raspberry, strawberry, pineapple. 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 5.3 

Ice cream, ices 6.0 

Candy 20 

Baked goods 6.5 



ETHYL 10-UNDECENOATE 
10-Undecylenic acid. Ethyl ester 

Chemical formula : H 2 C=CH(CH2 ) 8 COOCH 2 CH 3 

Flavors in which used: 



Coconut, fruit, cognac, nut 
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ETHYL 10-UNDECENOATE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.7 

Ice cream, ices 8.7 

Candy 10 

Baked goods 11 

Liquor 5 

ETHYL VALERATE 
Valeric acid. Ethyl ester 

Chemical formula : C^tCH^COOC^C^ 

Flavors in which used: 

Butter, apple, apricot, peach, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.2 

Ice cream, ices 4.4 

Candy 15 

Baked goods 8.3 

Gelatin desserts 5.5 

Chewing gum 260 

ETHYL ISOVALERATE 
Isovaleric acid. Ethyl ester 

Chemical formula : (C^^CHC^COOC^C^ 

Flavors in which used: 

Fruit, rum, cheese, nut 

Natural food occurrence: 
Pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.9 

Ice cream, ices 7.5 

Candy 29 

Baked goods 27 

Gelatin dessert 5 

Chewing gum 430. 80 



Approx . Avg 

Foods in which used : Maximum ppm 

Beverages . 20 

Ice cream, ices 44 

Candy 65 

Baked goods 58 

Gelatin and puddings .... 74 

Chewing gum 110 

Chocolate 250 

Imitation vanilla extract . . 28,000 

Liquor 100 

Icings and toppings .... 200, 140 



EUCALYPTOL 




Chemical formula: 



Flavors in which used: 
Mint 

Natural food occurrence: 

Allspice, star anise, basil, bay and bay- 
leaves extract, cajaput oil, calamus and 
calamus oil, caraway, laurel- leaves oil, 
peppermint oil, pimento oil 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.13 

Ice cream, ices 0.50 

Candy 15 

Baked goods 4, 0.50 

Chewing gum 190 



EUGENOL 



Chemical formula: CH 0 =CHCH 



och 3 



Flavors in which used: 
Fruit, nut. spice 



ETHYL VANILLIN 



Chemical formula: 



CH 3 CH 2 O 



Flavors in which used : 

Raspberry, strawberry, butter, butterscotch, 
caramel, rum butter, chocolate, cocoa, citrus, 
coconut, macaroon, cola, fruit, cherry, grape, 
honey, liquor, muscatel, rum, maple, nut, 
pecan, root beer, vanilla, cream soda 



Natural food occurrence: 

Allspice, basil, bay and bay leaves, calamus 

and calamus oil, pimento oil, laurel-leaves 
oil 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.4 

Icecream, ices 3.1 

Candy 32 

Baked goods 33 

Gelatin desserts 0.60 

Chewing gum 500 

Meats 2,000. 40 

Condiments 100. 9.6 
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1SOKUGKNOL 

Chemical formula : CHgCH^CH 



och 3 

Flavors in which used: 

Fruit, mint, spice, cinnamon, clove 

Natural food occurrence: 
Mace oil 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.7 

Ice cream, ices • R 

Candy 5 

Baked goods 11 

Chewing gum 1,000, 0.30 

Condiments 1 



EUGENYL ACETATE 



Acetic acid, Eugcnyl ester 
Acetyl eugenol 



Chemical formula : CH 2 -CHCH 2 



6ch 3 



OOCCH, 



Flavors in which used: 

Berry, fruit, mint, spice, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.43 

Icecream, ices 3.3 

Candy 20 

Baked goods 10 

Chewing gum 100, 25 

Condiments 2 



ISOEUCENYL ACETATE 
Acetic acid, Isoeugenyl ester 
Acetyl isoeugenyl 

Methoxy-4-aceto xyp rope ny 1 be nze ne 



Chemical formula : CH3COO 



CH=CHCH 3 



CH3O 

Flavors in which used: 
Berry, fruit, spice 

Approx. Avg 

Foods in which used : Maximum pp m 

Beverages 0.44 

Icecream, ices 2.] 

Candy 17 

Baked goods 17 

Chewing gum 100 



EUGENYL BENZOATE 
Benzoic acid, Eugenyl ester 

Chemical formula : 

CH^CHCHg-^A-OOC 

OCH3 

Flavors in which used: 



Fruit, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.13, 0.03 

Ice cream, ices 2, 0.25 

Candy 10, 0.25 

Baked goods 10, 0.13 

ISOEUGENYL ETHYL ETHER 

2-Ethoxy-5-prope:iylan;sole 

Chemical formula : CHgCHgO- ^^-CH=CHCH 3 

CH3O 

Flavors in which used: 
Fruit, vanilla 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 7.8 

Ice cream, ices 0.50 

Candy 17 

Baked goods 3.5,1 

EUGENYL FORMATE 
Formic acid, Eugenyl ester 

Chemical formula : CH 2 ^CHCH2-^ V-OOCH 

OCH3 

Flavors in which used: 
Spice 

Approx. Avg 
Foods in which used : Maximum ppm 

Condiments 0.20 



ISOEUGENYL FORMATE 
Formic acid, Isoeugenyl ester 

Chemical formula : C^CH^H-^ ^— OOCH 



' H 3 



Flavors in which used: 
Spice 
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ISOEUGENYL FORMATE (cont'd) 



Foods in which used : 
Condiments . . . 



Approx. Avg 
Maximum ppm 
0.20 



hQ-oc„ 

X)CH, 



EUGENYL METHYL ETHER 
4- Allylveratrole 

Chemical formula : CH 2 =CHCH 2 

Flavors in which used: 

Raspberry, strawberry, fruit, spice, clove, 
ginger 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages i > 

Ice cream, ices 4.8 

Candy 11 

Baked goods 13 

Jellies 52 



ISOEUGENYL METHYL ETHER 
4-Propenylveratrole 

1 -TV 



Chemical formula : CH 3 CH=CH 



OCH 3 

Flavors in which used: 

Raspberry, strawberry, cherry, clove 

Natural food occurrence: 

Oil of cymbopogon javanensis 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4 

Icecream, ices 7.7 

Candy 13 

Baked goods 18 

Gelatin desserts 0.10 

Chewing gum 110 



ISOEUGENYL PHENYLACETATE 
Phenylacetic acid, Isoeugenyl ester 



Chemical formula : 

CH 3 CH=CH-^~\-OOC 

OCH 3 

Flavors in which used: 
Fruit, honey, spice 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.05 

Ice cream, ices 0.2 

Candy 3 

Baked goods 3, 2 



EXALTOL1DE 



(See w-Pentadecalactone) 



FARNESOL 



Chemical formula: 



CH 3 C=CHCH2CH2C=CHCH2CH2C=CHCH 2 OH 

cr 



:h 3 



CH. 



CH, 



Flavors in which used: 

Berry, apricot, banana, cherry, melon, peach, 
citrus, fruit, raspberry, strawberry 

Natural food occurrence: 

Ambrette seed, star anise, cassie (absolute), 
linden flowers, oil of musk seed 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.76 

Ice cream, ices 0.40 

Candy 1.4 

Baked goods 1.7 

Gelatin desserts 0. 10 



2- FENCHANOL 



(See Fenchyl alcohol) 



FENCHOL 




(See Fenchyl alcohol) 
cj- FENCHONE 

Chemical formula : /\-^0 

Flavors in which used: 
Berry, liquor, spice 

Natural food occurrence: 
Common fennel 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.13, 0.80 

Ice cream, ices 0.25 

Candy 0.25, 30 

Baked goods 0.25 

Liqueurs 5 

125 




FENCHYL ALCOHO L 
Chemical formula: 

Flavors in which used: 
Berry, lime, spice 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.8 

Ice cream, ices 0 .25 

Candy 4.7 

Baked goods 0.25 



FORMIC ACID 

Chemical formula : HCOOH 

Flavors in which used: 
Fruit 

Natural food occurrence: 

Apples, mace oil, peaches, raspberries, 
strawberries, tobacco leaves, valerian-root 
extract 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 5 

Candy 18, 5 

Baked goods 6.1,5 



FORMIC ETHER 



(See Ethyl formate) 
FUMAR1C ACID 

Chemical formula : HOOCCH=CHCOOH (t£ans) 
Flavors in which used: 



Apple, peach, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 50 

Baked goods 1 , 300 

Gelatin desserts 3,600 



2 - FU RALDEHYDE 



(See Furfural) 



2- FU RAN ACROLEIN 
(See Furyl acrolein) 



2-FURAN CAR BINOL 
(See Furfuryl alcohol) 



2- FURANMETHANETHIOL 
(See Furfuryl mercaptan) 



FURFURAL 

Chemical formula : n n 

St^cho 

Flavors in which used: 

Butter, butterscotch, caramel, coffee, fruit, 
brandy, rum. rye. molasses, nut, cassia 

Natural food occurrence: 

Angelica- root oil, apples, coffee, peaches, 
skim milk (heated), oil of lime, oil of 
lavandin. oil of lavender 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 4 

Ice cream, ices 13 

Candy 12 

Baked goods 17 

Gelatin dessert 0 . 80 

Sirups 30 

Spirits 10 



FU RFURA LAC ETON E 



(See 4-(2-Furyl)-3-buten-2-one) 



FURFURALCOHOL 
(See Furfuryl alcohol) 



FURFURYL ACETATE 
Acetic acid, Furfuryl ester 

Chemical formula : || | 

^O^C 



H 2 OOCCH 3 



Flavors in which used: 

Raspberry, fruit, spice, ginger ale 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 11 

Ice cream, ices 17 

Candy 37 

Baked goods 1, 40 

Chewing gum 500 
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FURFURYL ALCOHOL 
Chemical formula: 



^O^C 



H 2 OH 



Flavors in which used: 

Butter, butterscotch, caramel, coffee, fruit, 
brandy 

Natural food occurrence: 
Coffee, cognac oil 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 19 

Ice cream, ices 88 

Candy 59 

Baked goods 110 

Spirits 10 



FURFURYLIDENE ACETONE 
(See 4-(2-Furyl)-3-buten-2-one) 

2- FURFURYLIDENE BUTYRALDEHYDE 
2-Ethyl-3-furylacrolein 

Chemical formula 



9 H 2 



'^o^ch4 



CHo 



CHO 



Flavors in which used: 

Fruit, liquor, rum, nut, spice 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.50 

Ice cream, ices 0.50, 3 

Candy 2, 6 

Baked goods 2, 6 



FURFURYL MERCAPTAN 
2- Furanmethane thiol 



Chemical formula: 



CH 2 SH 



Flavors in which used: 



Chocolate, coffee, fruit, nut 

Natural food occurrence: 
Coffee 



Foods in which used: 



Beverages . . . 
Ice cream, ices 



Approx. Avg 
Maximum ppm 



0.52 
0.78 



Approx. Avg 
Foods in which used (cont'd): Maximum ppm 

Candy 2 

Baked goods 2.1 

Gelatin desserts 0.10 

Icings 0 . 50 

FURYL ACETONE 

(See (2-Furyl) propanone) 

FURYL ACROLEIN 

Chemical formula : tj |j 

^O^CH-CHCHO 

Flavors in which used: 

Coffee, fruit, cassia, cinnamon 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.17 

Ice cream, ices 6.1 

Candy 36 

Baked goods 21 

Gelatins and puddings . . . 0.10, 0.56 

4-(2-FURYL)-3-BUTEN-2-ONE 
Furfurylidene acetone 
Furfuralacetone 

Chemical formula : n n 

^O^CH=CHCOCH 3 

Flavors in which used: 
Nut, almond, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.2 

Ice cream, ices 4.8 

Candy 33 

Baked goods 46 

Gelatin desserts 1.6 



tt-FURYLCARBINOL 
(See Furfuryl alcohol) 



2-FURYLCARBINOL 
(See Furfuryl alcohol) 

(2- FURYL)- 2 -PROPANONE 
Chemical formula : . . 



CH 2 COCH 3 
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(2- FURYD-2- PHOP ANON E (cont'd) 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Ice cream, ices 5 

Candy 3.8, 20 

Baked goods 2.0, 20 

FUSEL, OIL, REFINF.D 

Major ingredient : Amyl alcohol 

Flavors in which used: 

Grape, brandy, cordials, rum, rye, scotch, 
whisky, wine 

Natural food occurrence: 
Cognac oil 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 21 

Ice cream , ices 4.1 

Candy 30 

Baked goods 34 

Chewing gum 270 

Gelatins and puddings ... 4 

Liquors 2.5 

GALLOTANNIC ACID 
(See Tannic acid) 



GARDENOL 

(Sec or-Methylbenzyl acetate) 



A pprox. Avg 

Foods in which used : Maximum ppm 

Beverages 2.1 

Icecream, ices 3.3 

Candy 10 

Baked goods 11 

Gelatin desserts 2 

Chewing gum 0. 80, 2 . 9 

Toppings 1 



GERANYL ACETATE 



Acetic acid, Geranyl ester 



Chemical formula :^ CHpOCCHg 





CH 2 OOCCH 3 



Flavors in which used: 

Berry, lemon, orange, floral, apple, grape, 
peach, pear, honey, spice, ginger ale 

Natural food occurrence: 

Oil of lavender, oil of lemon 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.6 

Ice cream, ices 6.5 

Candy 15 

Baked goods 17 

Gelatin desserts 7.5. 6.8 

Chewing gum 0.30, 1.2 

Sirup 1 



GERANIAL 
(See Citral) 



GERANIOL 



Chemical formula: 




Flavors in which used: 

Berry, lemon, rose, apple, cherry, peach, 
honey, root beer, cassia, cinnamon, ginger 
ale, nutmeg 

Natural food occurrence: 

Apples, bay leaves, cherries coriander, 
grapefruit, oranges, tea. ginger, mace oil, 
oil of lavandin, oil of lavender, oil of lemon, 
oil of lime, oil of mandarin, petitgrain oil 



GERANYL ACETOACETATE 
Acetoacetic acid, Geranyl ester 

Chemical formula : (C J() H 17 )OOCCH 2 COCH 3 

Flavors in which used: 
Fruit 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 0.50 

Ice cream, ices 1 

Candy 1, 3 

Baked goods 1, 10 



GERANYL BENZOATE 
Benzoic acid, Geranyl ester 



Chemical formula: (C. n H 17 )OOC 




Flavors in which used: 
Floral, fruit 
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GERANYL BENZOATE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.10, 0.13 

Ice cream, ices 0.16, 0.25 

Candy 0.50 

Baked goods 0 . 50 

GERANYL BUTYRATE 
Butyric acid, Geranyl ester 

Chemical formula : (C 10 Hj 7 )OOCCH 2 CH 2 CH 3 

Flavors in which used: 

Berry, citrus, fruit, apple, cherry, pear, 
pineapple 

Natural food occurrence: 
Oil of lavender 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.6 

Ice cream, ices 2.8 

Candy 10 

Baked goods 10 

Gelatin desserts 5,3 

Chewing gum 0.30, 1.5 



GERANYL ISOBUTYRATE 
Isobutyric acid. GeranyL ester 

Chemical formula : (C J0 Hj 7 )OOCCH(CH 3 ) 2 

Flavors in which used: 

Floral, rose, apple, pear, pineapple 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 0.80 

Candy 5 

Baked goods 4.9 

Gelatins and puddings ... 0 . 60 

Chewing gum 15 



GE RANYL FORMATE 
Formic acid, Geranyl ester 

Chemical formula : (C 10 H 17 )OOCH 

Flavors in which used: 

Berry, citrus, apple, apricot, peach 



Foods in which used: 



Beverages 

Ice cream, ices . . . 

Candy 

Baked goods 

Gelatins and puddings 
Chewing gum 



Approx. Avg 
Maximum ppm 
1.9 
1.6 
7.5 
4.1 
3.4 
0.80 



GERANYL HEXANOATE 
Hexanoic acid, Geranyl ester 

Chemical formula : (CjgHj 7 )OOC(CH 2 ) 4 CH 3 

Flavors in which used: 
Citrus, pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3 

Icecream, ices 0.90 

Candy 3.2 

Baked goods 2 



GERANYL PH F NYI .ACETA TE 
Phenylacetic acid, Geranyl ester 

Chemical formula : (C 1Q H 19 )OOCCH 2 -^^> 

Flavors in which used: 
Fruit 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.1 

Ice cream, ices 3.1 

Candy 6.7 

Baked goods 4.7 

Chewing gum 11 



GERANYL PR OPI ONATE 
Propionic acid, Geranyl ester 

Chemical formula : (CjoHj 7 )OOCCH 2 CH 3 

Flavors in which used: 

Berry, geranium, apple, pear, pineapple, 
honey 

Natural food occurrence: 
Oil of lavender 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.5 

Icecream, ices 1.3 

Candy 3.7 

Baked goods 4.9 

Gelatin desserts 3 

Chewing gum 30, 70 

GERANYL ISOVALERATE 
Isovaleric acid, Geranyl ester 

Chemical formula : (C 1() H 17 )OOCCH 2 CH(CH 3 ) 2 

Flavors in which used: 

Berry, lime, apple, peach, pineapple 
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GERANYL ISOVALERATE (cont'd) 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 4.2 

Ice cream, ices 11 

Candy 10 

Baked goods 6.8 

GLUCOSE PENTAACETATE 

Chemical formula : C 6 H 7 0 6 <OOCCH 3 ) 5 

Flavors in which used: 
Bitters 

A pprox. Avg 
Foods in which used : Maximum ppm 

Beverages 100 

Baked goods 1,500 

GLYCERYL TRIACETATE 
(See (tri-) Acetin) 

GLYCERYL TRIBUTYRATE 
(See (tri-) Butyrin 

GUAIACOL 

Chemical formula : / V- OH 

^-OCH 3 

Flavors in which used: 

Coffee, fruit, rum, tobacco, smoke, vanilla 

Natural food occurrence: 
Celery seed, coffee 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.95 

Ice cream, ices 0.52 

Candy 0.96 

Baked goods 0.75 



GUAIACYL ACETATE 
o-Methoxy phenyl acetate 

Chemical formula : r jjSfN ^°-^- CH 3 

Flavors in which used: 
Berry 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.1 

Ice cream, ices 4 

Candy 7 

Baked goods 6 

Gelatin desserts 5.1 

Chewing gum 15 



GUAIACYL PHENYLACETATE 
Phenylacetic acid, Guaiacyl ester 

Chemical formula : ^ ^— OOCCHg— ^ ^ 

OCH 3 

Flavors in which used: 

Berry, coffee, honey, tobacco, smoke 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.38 

Ice cream, ices 1 

Candy 2.2 

Baited goods 3.2 

Topping 1 



GUAIYL ACETATE 

Guaiac wood acetate. Acetic acid, Guaiyl ester 

Chemical formula : Not established 

Flavors in which used: 
Tobacco, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.53 

Icecream, ices 0.78 

Candy 2 

Baked goods 2 

Chewing gum 2.3 

GUARANINE 
(See Caffeine) 

HELIOTROPINE 



(See Piperonal) 



HE LIOTROP Y L ACETATE 
(See Piperonyl acetate) 



HENDECANAL 
(See Undecanal) 



HENDECEN-9-AL 
(See 9-Undecanal) 



10-HENDECENYL ACETATE 
(See 10-Undecen- 1-yl acetate) 
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2-HEPTALACTONE 
4-Hydroxyheptanoic acid. v.- Lactone 



Chemical formula: 



CH 3 CH 2 CH 2 



Flavors in which used: 
Coconut, nut, vanilla 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . 



Appro x. Avg 
Maximum ppni 

18 

40 

28 

26 



HEPTALDEHYDE 
(See Heptanal) 

HEPTANAL 

Chemical formula : CH 3 (CH 2 ) 5 CHO 

Flavors in which used: 

Citrus, apple, melon, cognac, rum, almond 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Liqueurs 



Approx. Avg 
Maximum pprn 
4.9 
1.2 
2 

2.6 
4 



HEPTANAL DIMETHYL ACETAL 

Chemical formula : CH 3 (CH 2 ) 5 CH(OCH 3 ) 2 

Flavors in which used: 

Fruit, melon, mushroom 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Condiments . . . 



Approx. Avg 
Maximum ppm 
0.10, 0.13 
0.25 
0.25 
0.25 
1 



HEPT ANAL GLYCERYL ACETAL (Mixed 1 . 2 

DCH 2 



and 1,3 Acetals) 
Chemical formula: 



CH^CH^jCH 



OCH c 
CH 



: 2 oh 



Flavors in which used: 
Mushroom 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5 

Ice cream, ices 10 

Candy 10 

Baked goods 10 

Condiments 100 



2. 3-HEPTANEDIONE 

Chemical formula : CHgCOCCKCH^gCHg 

Flavors in which used: 

Raspberry, strawberry, butter, fruit, rum, 
nut, cheese 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.96 

Ice cream, ices 3.1 

Candy 8-2 

Baked goods 7.9 

Chewing gum 1.7 

1-HEPTANOL 



(See Heptyl alcohol) 



2-HEPTANONE 

Chemical formula : CH 3 CO(CH 2 ) 4 CH3 

Flavors in which used: 

Berry, butter, fruit, cheese 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.7 

Ice cream, ices 6 

Candy 6.4 

Baked goods 13 

Condiments 10. 25 



3-HEPTANONE 

Chemical formula : CH 3 CH 2 CO(CH 2 ) 3 CH 3 

Flavors in which used: 
Melon 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.1 3« 2.0 

Ice cream, ices 0.25, 170 

Candy 67 

Baked goods 0.25, 130 
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4 - HE P T A NONE 

Chemical formula : (CH 3 CH 2 CH 2 ) 2 CO 

Flavors in which used: 
Strawberry, fruit 

Approx . Avg 

Foods in which used : Maximum ppra 

Beverages 7.8 

Ice cream, ices 11 

Candy 19 

Baked goods 27 

Gelatin desserts 0.60, 8 

HEPTYL ACETATE 
Acetic acid, Heptyl ester 

Chemical formula : CH 3 COOCH 2 <CH 2 ) 5 CH 3 

Flavors in which used: 

Berry, banana, melon, pear, pineapple 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 4.1 

Ice cream, ices 3.3 

Candy 4.9 

Baked goods 4.8 

HEPTYL ALCOHOL 
1-Heptanol 

Chemical formula : CH 3 (CH 2 ) 5 CH 2 OH 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.90 

Ice cream, ices 1, 5 

Candy 3 

Baked goods 3 

pri-HEPTYL ALCOHOL 
(See Heptyl alcohol) 

HEPTYL ALDEHYDE 
(See Heptanal) 

HEPTYL BUTYRATE 
Ruiyric acid, Heptyl ester 

Chemical formula : CH 3 CH 2 CH 2 COOCH 2 (CH 2 ) 5 CH 3 

Flavors in which used: 

Raspberry, floral, violet, apricot, melon, 
plum 
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Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.66 

Icecream, ices 0.74 

Candy 2.7 

Baked goods 2.4 

HEPTYL ISOBUTYRATE 
Isobutyric acid, Heptyl ester 

Chemical formula : (CH 3 ) 2 CHCOOCH 2 (CH 2 ) 5 CH 3 

Flavors in which used: 

Coconut, apricot, peach, pineapple, plum 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 1.2 

Ice cream, ices 0.82 

Candy 2.6 

Baked goods 3 



1-HEPTYL BUTYROLACTONE 
(See 2-Undecalactone) 



HEPTYL CARBINOL 
(See 1-Octanol) 



HEPTYL CINNAMATE 
Cinnamic acid, Heptyl ester 

Chemical formula : ^^-CH=CHCOOCH 2 (CH 2 ) 5 CH 3 

Flavors in which used: 

Berry, cherry, apricot, grape 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 3.3 

Ice cream, ices 1, 2 

Candy 1, 6 

Bailed goods 1 

Chewing gum 270 



HEPTYL FORMATE 
Formic acid, Heptyl ester 

Chemical formula : HCOOCH 2 (CH 2 ) 5 CH 3 

Flavors in which used: 
Apricot, peach, plum 



Foods in which used : 
Beverages . . . , 
Ice cream, ices , 

Candy 

Baked goods . . . 



Approx. Avg 
Maximum ppm 
1.7 
0.87 
3.6 
3.3 



'Of- 



ly righted material 



HEPTYL OCTANOATE 



Octanoic acid, Heptyl ester 

Chemical formula : CHglCH^gCOOCH^CH^CHj 



Flavors in which used: 
Fruit 



Foods in which used: 



Beverages 



Approx. Avg 
Maximum ppm 
1 



HEXADECANOIC ACID 
(See Palmitic acid) 

1-HEXADECANOL 

Chemical formula : CH 3 (CH 2 ) 14 CH 2 OH 
Flavors in which used: 



Chocolate 



Foods in which used : 
Ice cream, ices . 
Candy 



Approx. Avg 
Maximum ppm 
2 
2 



u-6- HEXADECEN LACTONE 
16-Hydroxy-6-hexadecenoic acid, oj-Lactone, 
6-Hexadecenolide 
Ambrettolide 

Chemical formula : CH(CH 2 ) 4 C=0 



> 



CH(CH 2 ) 8 CH 2 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.32 

Icecream, ices 0.18 

Candy 0.16 

Baited goods 0.19 

Gelatin desserts 0.01 

Chewing gum 0.70 



6-HEXADECENOLIDE 



(See w-6-Hexadecenlactone) 



HEXADECYLIC ACID 
(See Palmitic acid) 



2 , 4-HEXADIENOATE 
(See Allyl sorbate) 



HEXAHYDROPYRIDENE 
(See Piperidine) 



HEXAHYDHOTHYMOL 
(See Menthol) 



2- HE XA LACTONE 
4-Hydroxyhexanoic acid, ^-Lactone 
Ethyl butyrolactone 
Tonkalide 



Chemical formula: 



CH3CH2 



Flavors in which used: 

Butter, fruit, honey, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 7 

Ice cream, ices 0.07, 84 

Candy 21 

Baked goods 21 



HEXALDEHYDE 



(See Hexanal) 



HEXANAL 



Chemical formula : CH 3 (CH 2 ) 4 CHO 

Flavors in which used: 

Butter, fruit, honey, rum 



Natural food occurrence: 

Apples, coffee, cooked chicken, strawberries, 
tea, tobacco leaves (oils) 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 1 . 3 

Icecream, ices 2.8 

Candy 3.6 

Baked goods 4.2 

Gelatin desserts 2, 2.5 

Chewing gum 3 



HEXAKEDIOIC ACID 
(See Adipic acid) 
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2,3-HEXANEDIONE 

Chemical formula : CH 3 COCOCH 2 CH 2 CH 3 

Flavors in which used: 

Strawberry, butter, citrus, banana, pine- 
apple, rum, cheese 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 6.6 

Ice cream, ices 4.8 

Candy 7.3 

Baked goods 6.6 

HEXANOIC ACID 



Chemical formula : CH^CH^COOH 
Flavors in which used: 



Butter, butterscotch, chocolate, fruit, rum, 
pecan, cheese 

Natural food occurrence: 

Apples, butter acids, cocoa, grapes, oil of 
lavender, oil of lavandin, raspberries, 
strawberries, tea 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.8 

Icecream, ices 4.3 

Candy 28 

Baked goods 22 

Chewing gum 1.5 

Condiments 450 



1-HEXANOL 

(See Hexyl alcohol) 



2-HEXENAL 



Chemical formula : CH 3 CH 2 CH 2 CH=CHCHO 

Flavors in which used: 
Berry, fruit 

Natural food occurrence: 
Apples, strawberries 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.1 

Icecream, ices 0.70 

Candy 15 

Baked goods 16 



c^s-3-HEXENAL 



Chemical formula : CrLjCH^CH^CHCH^HO 

Flavors in which used: 
Fruit 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 0.20 

Ice cream, ices 5 

Candy 5 

2- HEXEN-l-OL 

Chemical formula : CH 3 CH 2 CH 2 CH=CHCH 2 OH 

Flavors in which used: 
Fruit, mint 

Natural food occurrence: 
Grapes 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages : 

Ice cream, ices 0.63 

Candy 3.8 

Baked goods 4.1 

3- HEXEN-l-OL 

Chemical formula : CHgCHgCH^CHCHgCHgOH 

Flavors in which used: 
Fruit, mint 

Natural food occurrence: 

Grapefruit, raspberries, tea 

Approx. Avg 

Foods in which used : Maximu m ppm 

Beverages 1 

Ice cream, ices 3.7 

Candy 5 

Baked goods 5 



2-HEXEN-l-YL ACETATE 
Acetic acid, 2-Hexenyl ester 

Chemical formula : CH3CH 2 CH 2 CH=CHCrI 2 OOCCH3 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.28 

Ice cream, ices 0.40 

Candy 1.7 

Baked goods 1.7 
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HEXOIC ACID 
(See Hexanoic acid) 

HEXOIC ALDEHYDE 
(See Hexanal) 

HEXYL ACETATE 
Acetic acid, Hexyl ester 

Chemical formula : CH^CH^CHgOOCCHg 

Flavors in which used: 

Berry, apple, pear, pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.6 

Ice cream, ices 4.6 

Candy 26 

Baked goods 26 

Chewing gum 3 

2 - HEXYL- 4-ACETOXYTETRAHYDROFURAN 



Chemical formula: 



CH 3 CO 




(CH2) 5 CH 3 



HEXYL BUTYRATE 
Butyric acid. Hexyl ester 

Chemical formula : CHgCHgCHgCOOCHgtCH^CHg 

Flavors in which used: 
Berry, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.6 

Ice cream, ices 2.1 

Candy 7.8 

Baked goods 8.6 



a- HE XYLC IN NAM ALDEHYDE 
Chemical formula : ^~^-CH=CCHO 



CH2(CH2)4CHj 



Flavors in which used: 
Berry, fruit, honey 



Flavors in which used: 
Fruit 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0 . 80 

Icecream, ices 2.6 

Candy 6.5 

Baked goods 2.4 

Gelatin desserts 0.05 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 3 

Candy 3 

Baked goods 3 



HEXYL ALCOHOL 
1-Hexanol 

Chemical formula : CHglCHj^C^OH 

Flavors in which used: 
Berry, coconut, fruit 

Natural food occurrence: 

Apples, oil of lavandin, oil of lavender, 
strawberries, tea 



Foods in which used: 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Gelatin desserts . 



Approx . Avg 
Maximum ppm 
6.6 
26 
21 
18 

0.22. 0.28 



HEXYLENE GLYCOL DIACETATE 

(See 1.3-Nonanediol acetate (mixed esters)) 

HEXYL FORMATE 
Formic acid. Hexyl ester 

Chemical formula : HCOOC^tC^^C^ 

Flavors in which used: 
Raspberry, fruit 



Foods in which used : 
Beverages .... 
Ice cream, ices . 

Candy 

Baked goods . . . 



HEXYL 2-FUKOATE 
2-Furoic acid, Hexyl ester 



Approx. Avg 
mm ppm 
12 
45 
39 
52 



Chemical formula: 



COOCH^CH^H. 



Flavors in which used: 

Coffee, maple, mushroom 
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HEXYL 2-FUROATE (cont'd) 

Foods in which used : 

Candy 

Condiments 



Approx. Avg 
Maximum ppm 
0.31 
0.20 



HEXYL HEXANOATE 
Hexanoic acid, Hexyl ester 

Chemical formula : CH 3 (CH 2 ) 4 COOCH 2 (CH 2 ) 4 CH 3 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.5, 3 

Ice cream, ices 2.5 

Candy 3.6, 10 

Baked goods 10 

2-HEXYLIDENE CYC LOPE NTANONE 



Chemical formula: 



CH(CH 2 ) 4 CH 3 



Flavors in which used: 
Fruit 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 5 

Candy 10 

Baked goods 



Chemical formula : CH 3 (CH 2 ) 6 COOCH 2 (CH 2 ) 4 CH 3 
Flavors in which used: 



Fruit 



Foods in which used : 
Beverages . . . . 
Puddings . . . . 



Approx. Avg 
Maximum ppm 
1 

0.70 



HEXYL PROPIONATE 
Propionic acid, Hexyl ester 

Chemical formula : CH 3 CH 2 COOCH 2 (CH 2 ) 4 CH 3 
Flavors in which used: 



Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5.7 

Ice cream, ices 23 

Candy 21 

Baked goods 22 



HYACINTHIN 



(See Phenylacetaldehyde) 



irYDRATROPALDEHYDE 
(See 2-Phenylpmpionaldehyde) 



HYDRATROP ALDEHYDE DIMETHYL ACETAL 
(See 2-Phenylpropionaldehyde dimethyl acetal) 



2-HEXYL-5 (or 6) -KETO- 1 , -i-DlOXANE 

(1 (or 2) -Hexyl-2-hydroxyethoxy) acetic acid, 

6- Lactone) 



Chemical formula: 



CH 3 (CH 2 ) 5 



-0 



= O 



Flavors in which used: 
Cream 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Margarine . . . . 



Approx. Ave 
Maximum ppm 

5 
5 
5 
5 



HYDRATROPYL ALCOHOL 
(See £-Methylphenethyl alcohol) 



HYDRATROPYL BUTYRATE 
(See 2-Phenylpropyl butyrate) 



HYDRATROPYL 1SOBUTYRATE 
(See 2-Phenylpropyl isobutyrate) 



HY D ROC INN AM IC ACID 
(See 3-Phenylpropionic acid) 



HYDROCINN AMYL ACETATE 
(See 3-Phenylpropyl acetate) 



HEXYL OCTANOATE 
Octanoic acid, Hexyl ester 



HYDROCINN AMYL ALCOHOL 
(See 3-Phenyl-l-propanol) 
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HYP ROC INN AM YL ISOBUTYRATE 
(See 3-Phenylpropyl isobutyrate) 



HYDROCINNAMYL CINNAMATE 
(See 3-Phenylpropyl cinnamate) 



HYDROCINNAMYL FORMATE 
(See 3-Phenylpropyl formate) 



HYDROCINNAMYL HEXANOATE 
(See 3-Phenylpropyl hexanoate) 



HYDROCINNAMYL PROPIONATE 
(See 3-Phenylpropyl propionate) 



HYDROCINNAMYL ISO VALE RATE 
(See 3-Phenylpropyl isovalerate) 



HYDROCOUMARIN 
(See Dihydrocoumarin) 



HYDROQUINONE DIMETHYL ETHER 
(See £-Dimethoxybenzene) 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.5 

Ice cream, ices 13 

Candy 9.4 

Baked goods 10 

Gelatin desserts 0.30 

Chewing gum 16 

HYP ROXYC IT RONE L LA L DIETHYL ACETAL 

Chemical formula : jSoH 

f CH(OCH 2 CH 3 ) 2 

Flavors in which used: 
Citrus, fruit 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 2.7 

Ice cream, ices 0.50, 1 

Candy 7.3 

Baked goods 2.2 

HYDROXYCITRONELLAL DIMETHYL ACETAL 



g- HYDROXY ANISOLE 
(See Guaiacol) 



o-HYDROXYBENZALDEHYDE 
(See Salicylaldehyde) 



jl-HYDROXYBENZYL ACETONE 
(See 4-(£-Hydroxyphenyl)2-butanone) 



3-HYDROXY-2-BUTANOWE 
(See Acetoin) 



2 - HYDKQXYCAMPHANE 
(See Borneol) 



Chemical formula: 




OH 

CH(OCH 3 ) 2 



Flavors in which used: 
Fruit, cherry 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages .... io 

Icecream, ices 0.50 

Candy 24 

Baked goods 0.50, 20 

HYDROXYCITRONE LLOL 



HYDROXYCITRONELLAL 



Chemical formula: 



OH 
CHO 



Flavors in which used: 

Berry, citrus, linden, violet, cherry 



Chemical formula: 



Flavors in which used: 
Lemon, floral, cherry 




OH 
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HYDRO XYC1T RONE LLQL (cont'd) 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 1.6 

Candy 3.6 

Baked goods 3.5 

Gelatin desserts 0.30 

Chewing gum 0.30 

2-HYDROXY-g-CYMENE 
(See Carvacrol) 

4- HYDROXYDECANOIC ACID, _y- LACTONE 
(See 2-Decalactone) 

5- HYDROXYDECANOIC ACID, .6 -LACTONE 
(See 6-Doealactonc) 

4- HYDROXYDODECANOIC ACID, y_ LACTONE 
(See 2-Dodecalactone) 

5- HYDROXYDODECANOlC ACID, 6- LACTONE 
(See 6-Dodecalactone) 

HYDROXY HEPTANE 
(See Heptyl alcohol) 

4-HYDROXYHEPTANOIC ACID, ^-LACTONE 
(See 2-Heptalactone) 

1 6 - HYDROXY- 6- HEXADECENOIC ACID , 
^-LACTONE 

(See w-6-Hexadecenlactone) 

4-HYDROXYIIEXANOIC ACID, y- LACTONE 
(See ^-Hexalactone) 

4-HYDROXY-3-METHOXY - 1-ALLYLBENZENE 
(See Eugenol) 

4-HYDROXY-3-METHOXYBENZALDEHYDE 
(See Vanillin) 

4 - IfY PROXY - 3 - M ETHOXY - BENZ Y LNON ANAM IDE 
(See Nonanoyl 4-hydroxy-3-methoxybenzylamide) 

4-(4-HYDROXY-3-METHOXYPHENYL)-2- 

BUTANONE 

(See Zingerone) 



4-HYDROXY-3 -METHOXY-STYRENE 
(See 2-Methoxy-4-vinyl phenol) 

HYDROXYMETHYL ANETHOLE 
(See Propenyl guaethol) 

2- HYDROXYMETHYLFURAN 
(See Furfuryl alcohol) 

4-HYDROXY-3-METHYL- 1-METHYLBENZENE 
(See 2-Methoxy-4-methyl phenol) 

l-HYDROXYMETHYL-4-ISOPROPENYL- 1- 

CYCIX3HEXENE 

(See ^-Mentha- 1 . 8-dien- 7-ol) 

3 - HYDROXY- 2 -METHYL- 4- PYRONE 
(See Maltol) 

3- HYDROXY-2-METHYL-;y-PYRONE 
(See Maltol) 

4- HYDROXYNONANOIC ACID, 2- LACTONE 
(See y-Nonalactone) 

4- HYDROXYOCTANOlC ACID, y- LACTONE 
(See y-Octalactone) 

5- HYDROXY-4-OCTANONE 

Chemical formula : CH 3 (CH 2 ) 2 COCHOH(CH 2 )2CH3 

Flavors in which used: 

Butter, butterscotch, fruit, cheese, nut 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.50, 5 

Ice cream, ices I, 20 

Candy 10 

Baked goods 7.8 

y_-HYDROXY-£-OXOBUTANE 
(See Acetoin) 

15-HYDROXYPENTADECANOIC ACID. «- LACTONE 
(See a)-Pentadecalactone) 

4-HYDROXYPENTANOIC ACID, y_- LACTONE 
( See y - Vale rolac tone ) 
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2-HYDROXY-2-PHENYLACETOPHKNONE 
(See Benzoin) 

4- (p- HYDROXYPHENYL) - 2 - BUTANONE 

Chemical formula : HQ -^^-CHgCHgCOCH^ 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 16 

Ice cream, ices 34 

Candy 44 

Baked goods 54 

Gelatin desserts 5 50 

Chewing gum 40 320 



2 - HYDROXY -1,2,3- PROPANE TH1C AKBOXY LIC 
ACID 

(See Citric acid) 



Approx. Avg 

Foods in which used : Maximum ppm 

FU- voragi-.s 0.26 

Ice cream, ices 0.28 

Candy 0 . 50 

Baked goods 0.58 

Gelatin desserts 0.02,0.40 



a-IONONE 

4-(2. 6. 6-Trimethyl-2-cyclohexen-l-yl)-3-buten- 
2 -one 

a-Irisone® 



Chemical formula: \/ CH>CHCOCH„ 




Flavors in which used: 

Berry, blackberry, loganberry, raspberry, 
citrus, orange, floral, fruit, cherry, spice, 
vanilla 

Natural food occurrence: 
Boronia, absolute 



1-HYDROXYSUCCINIC ACID 
(Seel- Malic acid) 



14-HYDROXYTETRADECANOIC ACID 
(See oJ-Pentadecalactone) 



a HYDROXYTOLUENE 
(See Benzyl alcohol) 



£-HYDROXYTRICARBALLYLlC ACID 
(See Citric acid) 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.5 

Ice cream, ices 3.6 

Candy 12 

Baked goods 6.7 

Gelatin desserts 3.6 

Chewing gum 39 

Icings 50 



g-lONONE 

4(2,6,6- Trimethyl- 1 - cyclohexen- 1 - yl) - 3 - bu ten- 
2-one 

£-Irisone® 



4 - HY D ROXYUNDEC ANOIC ACID, ^-LACTONE 
(See 2-Undecalactone) 



HYPNONE 

(See Acetophenone) 



Chemical formula: 



INDOLE 



Chemical formula 



Flavors in which used: 

Raspberry, strawberry, bitters, chocolate, 
orange, coffee, violet, fruit, nut, cheese 

Natural food occurrence: 

Jasmine oil, orange flowers 



CH=CHCOCH 



3 



Flavors in which used: 

Berry, blackberry, loganberry, raspberry, 
strawberry, floral, violet, fruit, cherry, grape, 
pineapple, liquor, muscatel, nut, pistachio 

Natural food occurrence: 
Boronia, absolute 



Foods in which used 



Beverages . . . 
Ice cream, ices 

Candy 

Baked goods . . 
Gelatin desserts 
Chewing gum . . 
Maraschino cherries 



Approx. Avg 
Maximum ppm 
1.6 
3.4 
7.(3 
5.2 
5.8 
89 
10 



139 



Copyrighted material 



g-IRISONE ® 
(See a -Ionone) 

jj-IRISONE ® 
(See ^-Ionone) 



jg-IROKE 

4-(2, 5, 6,6-Tetramethyl-2-cyclohexene-l-yl)- 

3-buten- 2 -one 

6-Methylionone 




CH=CHCOCH 3 



Chemical formula: 



Flavors in which used: 

Berry, raspberry, strawberry, floral, 
violet, fruit 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.2 

Ice cream, ices 2.3 

Candy 4.1 

Baked goods 5.4 

Chewing gum 1.4 



LACTIC ACID 



Chemical formula : CH^CHOHCOOH 

Flavors in which used: 

Blackberry, butter, butterscotch, lime, 
chocolate, fruit, walnut, spice, cheese 

Natural food occurrence: 



Cultured milk, molasses, sauerkraut 



Foods in which used: 



ices 



Beverages 
Ice cream. 

Candy 

Baked goods 

Gelatins and puddings 

Chewing gum 

Toppings 

Pickles and olives . . 



Approx. Avg 
Ma ximum ppm 
34 
66 
130 
89 

14, 25 
610 
300 

1,200. 24,000 



LACTIC ACID, BUTYL ESTER, BUTYRATE 
(See Butyl butyryllactate) 



LARIXINIC ACID 
(See Maltol) 



JASMONYL 

(See 1 . 3-Nonanediol acetate (mixed esters)) 



LAURALDEHYDE 
(See Laurie aldehyde) 



KAUTSCHIN 
(See d-Limonene) 



LAURIC ACID 
Dodecanoic acid 



KENTONA ROM E 

(See Methylcyclopentenolone) 



KETONE C-7 
(See 2-Heptanone) 



KETONE ALCOHOL 
(See 3-Octanon-l-ol) 



KETONE ALCOHOL ESTER 
(See 3-Nonanon-l-yl acetate) 



Chemical formula : CH 3 (CH 2 ) 10 COOH 

Flavors in which used: 
Miscellaneous 



Natural food occurrence: 
Oil of lemon, butter acids 

Approx. Avfi 

Foods in which used : Maximu m ppm 

Beverages 15 

Ice cream, ices 16 

Candy 2.4 

Baked goods 39 

Gelatin and puddings .... 25 



2 - KE TOP ROPIONA LDEHYDE 
(See Pyruvaldehyde) 



LAURIC ALDEHYDE 
Dodecanal 



a-KETOPROPIOMC ACID 
(See Pyruvic acid) 



Chemical formula : CH 3 (CH 2 ) 1Q CHO 
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LAURIC ALDEHYDE (cont'd) 

Flavors in which used: 

Butter, caramel, lemon, lime, orange, 
tangerine, fruit, banana, neroli, honey 

Natural food occurrence: 



Oil of lemon, oil of lime 

Approx. Ave 

Foods in which used : Maximum pjam 

Beverages 0.93 

Ice cream, ices 1.5 

Candy 2.4 

Baked goods 2.8 

Gelatin desserts 0.10 

Chewing gum 110, 0.20 

LAURINE ® 

(See Hydroxycitroncllal) 



LAUROSTEARIC ACID 



(See Laurie acid) 



LAURYL ACETATK 
Acetic acid, Dodecyl ester 
Dodecyl acetate 
Dodecanyl acetate 

Chemical formula : CH 3 (CH 2 ) n OOCCHg 

Flavors in which used: 

Butter, lemon, orange, peach, pineapple, 
meat 

Natural food occurrence: 
Oil of lime 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 2.3 

Ice cream, ices 1.7 

Candy 4.6 

Baked goods 5.6 



LAURYL ALCOHOL 
1-Dodecanol 



Chemical formula : CH^CH^jnCHjOH 

Flavors in which used: 

Citrus, coconut, floral, fruit, honey 

Approx. Avg 

Foods In which used : Maximum ppm 

Beverages 2 

Ice cream, ices 1 

Candy 2.8 

Baked goods 1.7 

Chewing gum 16, 27 

Sirups 7 



LEAF ALCOHOL 
(See 3-Hexen-l-ol) 



LEVULINIC ACID 

Chemical formula : CH 3 COCH 2 CH 2 COOH 

Flavors in which used: 

Berry, butter, caramel, fruit, maple, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 14 

Ice cream, ices 14 

Candy 53 

Baked goods 53 

Gelatin desserts 4 



L1C A RE OL 
(See Linalool) 




d-LIMONENE 



Chemical formula: 



Flavors in which used: 
Lime, fruit, spice 

Natural food occurrence: 

Star anise, buchu leaves, caraway, celery 
seed, oranges, coriander, cumin, cardamom, 
sweet fennel, common fennel, mace, marigold, 
oil of lavandin, oil of lemon, oil of mandarin, 
peppermint, petitgrain oil, pimento oil, orange 
leaf (absolute), orange peel (sweet oil), origanum 
oil, black pepper, peels of citrus, macrocarpa 
bunge, hops oil 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 31 

Ice cream, ices 68 

Candy 49 

Baked goods 120 

Gelatin desserts 48. 400 

Chewing gum 2.300 



POLYLIMONENE 



Chemical formula: 




x = 2,3 
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POLYLIMONENE (cont'd) 

Flavors in which used: 
General fixative 

Natural food occurrence: 
Possible in old citrus oils 

Approx. Avg 

Foods in which used : Maximum ppm 

Candy 4,500 

Chewing gum 300 

Baked goods 1,000 

LINALOL 
(See Linalool) 



LINALOOL 



Chemical formula: 



Flavors in which used: 




Blueberry, chocolate, lemon, lime, orange, 
cola, grape, peach, cardamom, nutmeg, meat 

Natural food occurrence: 



Basil, bois de rose oil, cassie (abstract), 
coriander, cocoa, grapefruit, oranges, peaches, 
tea, bay and bay-leaves extract, grapefruit oil, 
ginger, lavandin, lavender oil, oil of lemon, oil 
of lime, oil of mandarin, petitgrain oil, orange 
leaf (absolute), orange peel (sweet oil), palma 
rose oil. peels of citrus, macrocarpa bunge, ho 
oil, hops oil, jasmine oil, laurel-leaves oil 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2 

Icecream, ices 3.6 

Candy 8.4 

Baked goods 9.6 

Gelatin desserts 2.3 

Meats 40 

Chewing gum 0.80, 90 



Natural food occurrence: 

Basil, jasmine oil, lavandin oil, lavender oil, 
lemon oil, peels of citrus macrocarpa bunge, 
petitgrain lemon oil 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.9 

Icecream, ices 3.8 

Candy 11 

Baked goods 8.9 

Gelatin desserts 3.8 

Chewing gum 13 



LINALYL ANTHRANILATE 
Anthranilic acid, Linalyl ester 

Chemical formula : (C^Hj 7 )COC — 

H 2 N 

Flavors in which used: 

Berry, citrus, fruit, grape 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.8 

Ice cream, ices 0.72 

Candy 4.7 

Baked goods 0.20, 8 



LINALYL BENZOATE 
Benzoic acid. Linalyl ester 

Chemical formula : (Cj 0 H 17 )OOC— 

Flavors in which used: 

Berry, citrus, fruit, peach 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.31 

Ice cream, ices 0.42 

Candy 1.2 

Baked goods 1.6 

Gelatin desserts 0.28 



LINALYL ACETATE 
Acetic acid, Linalyl ester 



Chemical formula: 




OOCCH 



3 



Flavors in which used : 

Berry, citrus, peach, pear, ginger 



LINALYL BUTYRATE 
Butyric acid, Linalyl ester 

Chemical formula : (Cj 0 H 17 )OOC(CH 2 ) 2 CH 3 

Flavors in which used: 

Loganberry, butter, caramel, citrus, floral, 
rose, fruit, grape, peach, pear, pineapple, 
plum, honey, nut, spice 
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LINALYL BUTYRATE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.2 

Ice cream, ices 4.3 

Candy 2.2 

Baked goods 13 

Gelatin desserts 0.09 

LINALYL 1SOBUTYRATE 
Isobutyric acid. Linalyl ester 

Chemical formula : (C 10 H 17 )OOCCH(CH 3 ) 2 

Flavors in which used: 

Berry, citrus, fruit, banana, black currant, 
cherry, pear, pineapple, plum, nut, spice 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 1.7 

Ice cream, ices 2.8 

Candy 4.9 

Baked goods 13 

LINALYL CINNAMATE 
Cinnamic acid, Linalyl ester 

Chemical formula : (Cj 0 H 17 )OOCCH=CH 

Flavors in which used: 

Loganberry, floral, rose, fruit, grape, 
honey 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.57 

Ice cream, ices 0.59 

Candy 2 

Baked goods 2.1 



LINALYL FORMATE 
Formic acid. Linalyl ester 

Chemical formula : (Cj n Hj 7 )OOCH 

Flavors in which used: 

Berry, apple, apricot, peach, pineapple 

Natural food occurrence: 
Oil of lavandin 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3 

Ice cream, ices 12 

Candy 3.8 

Baked goods 13 



LINALYL HEXANOATE 
Hexanoic acid. Linalyl ester 

Chemical formula : (C 10 Hj 7 )OOC(CH o ) A CH 



Flavors in which used: 
Fruit 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 



*2'4^ 



Approx. Avg 
Maximum ppm 
3.2 
6 
11 
15 
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LINALYL OCTANOATE 
Octanoic acid, Linalyl ester 

Chemical formula : (C 1() H 17 )OOC(CH 2 ) 6 CH 3 

Flavors in which used: 

Citrus, rose, apple, pineapple, honey 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.3 

Ice cream, ices 0.50, 3 

Candy 0 . 50 

Baked goods 0.60, 15 

LINALYL PROPIONATE 
Propionic acid, Linalyl ester 

Chemical formula : (C 10 H 17 )OOCCH 2 CH3 

Flavora in which used: 

Currant, orange, banana, pear, pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.9 

Icecream, ices 3.6 

Candy 5.3 

Baked goods 12 

Gelatin desserts 4.4 



LINALYL ISOV ALE RATE 
Isovaleric acid. Linalyl ester 

Chemical formula : (Cj 0 H 17 )OOCCH 2 CH(CH 3 ) 2 

Flavors in which used: 

Loganberry, apple, apricot, peach, pear, plum 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.96 

Ice cream, ices 0.91 

Candy 5.7 

Baked goods 5.6 

Gelatin desserts 0.10 

Copyrighted material 



1 MALIC ACID 

Chemical formula : HOOCCHOHCH 2 COOH 

Flavors in which used: 
Fruit, maple 

Natural food occurrence: 

Coffee, peaches, rhubarb root, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 380 

Ice cream, ices 390 

Candy 420 

Baked goods 0.60, 1 .5 



Flavors in which used: 

Citrus, fruit, mint, vanilla 

Natural food occurrence: 
Caraway 

Approx. Avg 

Foods in which used : Maximum pprr. 

Beverages 0.50, 1 

Icecream, ices 0.50, 1 

Candy 20 

Baked goods 10, 50 



P-MENTHA-6.8-DIEN-2-OL 
(See Carveol) 



MALTOL 

3 - Hydroxy- 2 -methyl-y- pyrone 



6, 8(9)-jb-MENTHADIEN-2-ONE 
(See Carvone) 



Chemical formula: 



Flavors in which used: 

Chocolate, coffee, fruit, maple, nut, vanilla 

Natural food occurrence: 
Chicory, roasted malt 

Approx. Avg 

Foods in which used : Maxim um ppm 

Beverages 3.1 

Ice cream, ices 8.7 

Candy 31 

Baked goods 30 

Gelatin desserts 7.5 

Chewing gum 90 

Jelly 15 



MELONAL 

(See 2, 6- Dimethyl- 5-heptenal) 



j-MENTHA- 1 , 5-DIENE 
(See a-Phellandrene) 



d.-jj- MENTHA- 1 , 8-DIENE 
(See d-Limonenc) 



j-MENTHA- 1 , 8-DIEN- 7-OL 
1 , 8-£-Menthadien- 7-ol 

Chemical formula : CH 2 OH 



3-£-MENTHANOL 
(See Menthol) 



.B-MENTHAN-3-ONE 
(See Menthone) 



j-MENTH-l,4(8)-DIENE 
(See Terpinolene) 



£ -MENTH-l-EN-8-OL 
(See g-Terpineol) 



P-MENTH-8-EN-3-OL 
(See Isopulegol) 



1-B-MENTHEN-4-OL 
(4-Carvomenthenol) 



8-P-MENTHEN-2-OL 
(See Dihydrocarveol) 



A-4(8)-j-MENTHEN-3-ONE 
(See Pulegone) 



A-8(9)-p-MENTHEN-3-ONE 
(See Isopulegone) 



b-menth-i-en-3-ont: 

(See d-Piperitone) 
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j-MENTH-4(8)-EN-3-ONE 
(See Pulegonc) 



1-MENTHOL 
(See Menthol) 



£ - MENTH - 8 - EN - 3 - ONE 
(See Isopulegone) 



j-MENTH- 1-EN-8-YL ACETATE 
(See Terpinyl acetate) 



g-MENTH-l-EN-8-YL ANTHRANILATE 
(See Terpinyl anthranilate) 



j-MENTH-l-EN-8-YL BUTYRATE 
(See Terpinyl butyrate) 



jg-MENTH- 1-EN-8-YL ISOBUTYRATE 
(See Terpinyl isobutyrate) 



jj-MENTH- 1-EN-8-YL CINNAMATE 
(See Terpinyl cinnamate) 



(d)-neo-MENTHOL 

Chemical formula : CH 2 CH(CH 3 ) 2 

CH 3 

Flavors in which used: 
Mint 

Natural food occurrence: 

Japanese mint oil ( Mentha arvensis ) 

Approx. Av fi 
Foods in which used : M aximum ppm 

Beverages 10 

Ice cream, ices 31 

Candy 50 

Baked goods 48 



p-MENTH- 1 -EN- 8- YL FORMATE 
(See Terpinyl formate) 



g-MENTH-l-EN-8-YL PROPIONATE 
(See Terpinyl propionate) 



fl-MENTH-l-EN-8-YL ISOV A LE RATE 
(See Terpinyl isovalerate) 



MENTHONE 
Chemical formula: 



Flavors in which used: 
Fruit, mint 

Natural food occurrence: 

Raspberries, peppermint oil 




MENTHOL 



Chemical formula: 



Flavors in which used: 




OH 



Butter, caramel, fruit, peppermint, spearmint 



Natural food occurrence: 

Raspberries, peppermint and other mints, 
betel 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Chewing gum . . . 



Approx. Avg 
Maximum ppm 
35 
68 
400 
130 
1.100 



Floods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Chewing gum . . . 



MENTHYL ACETATE 
Acetic acid, Menthyl ester 



Approx. Avg 
PP m 

7.7 
33 
71 
52 
8.7 



Chemical formula: 



Flavors in which used: 
Fruit, mint, spice 




OOCCH, 
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MENTHYL ACETATE (cont'd) 



o-METHOXYBENZ ALDEirVDE 



Approx. Avg 

Foods in which U9ed : Maximum ppm 

Beverages 5.5 

Ice cream, ices 4.0 

Candy 26 

Baked goods 24 

Chewing gum 5.2 



g-MENTH-3- YL ACETATE 
(See Menthyl acetate) 



MENTHYL ISOVALERATE 
(Isovaleric acid, Menthyl ester) 

Chemical formula : ^^ / OOCCH 2 CH(CH 3 ) 2 

Flavors in which used: 
Fruit, liquor, mint 

Natural food occurrence: 
Peppermint oil 

Approx. Av£ 

Foods in which used : Maximum ppm 

Beverages 5 

Ice cream, ices 2.9 

Candy 7.4 

Baked goods 18 

jg-MENTH-3- YL ISO V A LE RATE 
(See Menthyl isovaU rate) 



METHANETHIOL 

(See Methyl mercaptan) 



METHIONAL 

(See 2-Methylthiopropionaldehyde) 



Chemical formula : H 

CX0CH3 

Flavors in which used: 
Spice, cinnamon 

Natural food occurrence: 
Cassia oil 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 20 

Baked goods 20 

Chewing gum 30 



p-METHOXYBENZ ALDEHYDE 
Anisaldehyde 



Chemical formula : 



CH3O 



CHO 



Flavors in which used: 

Raspberry, strawberry, butter, caramel, 
chocolate, apricot, cherry, peach, licorice, 
anise, nut, black walnut, walnut, spice, 
vanilla 

Natural food occurrence: 

Hawthorn, fennel, oil of anise, star anise, 
Tahiti vanilla beans 



Foods in which used: 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Gelatin desserts . 
Chewing gum . . . 



METHOX YBENZENE 
(See Anisole) 



Approx. 



Avg 
£pm 



6.3 

5.6 
14 
16 

0.50, 30 
18, 76 



jj-METHIOPROPIONALDEHYDE 
(See 2-Methylthiopropionaldehyde) 

g-METHOXYACETAPHENONE 
(See Acetanisole) 



4 1 - M ETHOXYACETOPHENONE 
(See Acetanisole) 



g-METHOXYALLYLBENZENE 
(See Estragole) 



p - ME THOXY BENZYL ACETATE 



(See Anisyl acetate) 




J2-METHOXYBENZYL ALCOHOL 


(See Anisyl alcohol) 




P.-METHOXYBENZYL 


BUTYRATE 


(See Anisyl butyrate) 




D-METHOXYBENZYL 


FORMATE 



(See Anisyl formate) 
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j-METHOXYBENZYL PROPIONATE 
(See Anisyl propionate) 



fl-METHOXYCINNAMIC ALDEHYDE 
Chemical formula : 




H H H 

c=c-c=o 



OCH., 



Flavors in which used: 
Apple, cinnamon 

Natural food occurrence: 
Cassia oil 

Approx. Avg 

Foods in which used : Maximum ppm 

Candy 100 

Baked goods 200 

Beverages 30 



2-METHOXY-jj-CRESOL 

(See 2-Methoxy-4-methylphenol) 



a-METHOXY METHYL BENZOATE 
(See Methyl o-methoxybenzoate) 



Chemical formula : CH 3 



CH2CH2COCH3 



Flavors in which used: 
Fruit, licorice, anise 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 12 

Ice cream, ices 10, 12 

Candy 28 

Baked goods 26 

Gelatin desserts 25 



1 -(g-METHOXYPHENY L) - 1 - PENTEN - 3 - ONE 

a-Methyl anisylidene acetone 

Ethone 



Chemical formula: CH, 



CH=CHCOCH 2 CH 3 



Flavors in which used: 

Butter, cream, fruit, maple, nut, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 2.3 

Ice cream, ices 2.3 

Candy 28 

Baked goods 12 



2-METHOXY-4-METHYLPHENOL 



Chemical formula: CH, 



^^OC 



OH 



H 3 



Flavors in which used: 
Fruit, rum, nut, clove 

Natural food occurrence: 
Cassie (absolute) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 10, 21 

Ice cream, ices 0.05 

Candy 0.77 

Baked goods 1 

Liqueurs 0.02 



a-METHOXYPHENOL 
(See Guaiacol) 



£ -METHOXYPHENYL ACETONE 

( See 1 - (£- M ethoxyphenyl) - 2 - propanone ) 



4-(a-METHOXYPHENYL)-2-BUTANONE 



1 -te-METHOXYPHENYL)- 2- PROPANONE 

Chemical formula : CH 3 0-^^^-CH 2 COCH3 

Flavors in which used: 
Fruit, vanilla 

Natural food occurrence: 
Star anise 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 



Approx . 



Avg 
£om 



0.60. 2.8 
1.2, 2.8 
4.4, 6 
4.4, 6 



l-METHOXY-4-PROPENYLBENZENE 
(See Anethole) 



2-METHOXY-4-PROPENYLPHENOL 



(See Isoeugenol) 



2-METHOXY-4-PROPENYLPHENYL ACETATE 



(See Isoeugenyl acetate) 
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2-METHOXY-4-PROPENYLPHENYL FORMATE 



(See Isoeugcnyl formate) 



M ETHY LACET A LDEHYDE 



(See Propionaldehyde) 



2-METHOXY-4-PROPKNYLPHENYL 

PHENY LACET ATE 

(See Isoeugenyl phenylacetate) 



g-METHOXYSTYRYL 1SOPROPYL KETONE 
l-(£-Methoxy phenyl) -4-methyl- l-penten-3-one 



Chemical formula: 




Flavors in which used: 
Berry 

Approx. Avg 

Foods ;n which used : Maximum ppm 

Beverages 16 

Ice cream, ices 34 

Candy 44 

Baked goods 34 

Gelatin desserts 5, 50 

Chewing gum 40 , 320 



g-METHOXYTOLUENE 
(See £-Mcthylanisole) 



2 - METHOX YTOLUENE 
(See o-Methylanisole) 



4-METHOXY TOLUENE 
(See E-Methylanisole) 



2-METHOXY-4 - VINYLPHENOL 



Chemical formula : CH 2 =CH 



Flavors in which used: 
Vanilla 

Natural food occurrence: 
Coffee 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.25, 3 

Ice cream, ices 0.25, 11 

Candy 1 , 8 

Baked goods 1 , 8 




METHYL ACETATE 
Acetic acid. Methyl ester 

Chemical formula : CH 3 COOCH 3 

Flavors in which used: 



Fruit, rum, nut 

Natural food occurrence: 
Coffee 

Approx. Avg 

Foods in which used : Maximum pp m 

Beverages 28 

Ice cream, ices 29 

Candy 11 

Baked goods 14 

Gelatin and puddings .... 0.10 

Liquor 0.20 



METHYLACETIC ACID 
(See Propionic acid) 



p-METHYL ACETOPHENONE 
(See 4 '-Methyl acetophenone) 



4 '-METHYL ACETOPHENONE 
jj-Methyl acetophenone 

Chemical formula : CH 3 ~ ^~^-COCH 3 

Flavors in which used: 
Fruit, almond, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.1 

Ice cream, ices 1.6 

Candy 5.2 

Baked goods 4.9 

Maraschino cherries ... 8 

Chewing gum 870 

Condiments 5.8 

1 - METHYL- 4- ACETYL BENZENE 
(See 4'-Mcthyl acetophenone) 

2- METHYLALLYL BUTYRATE 

Butyric acid, 2-Methyl-2-propen- 1-yl ester 

Chemical formula : CH 3 CH 2 CH 2 COOCH 2 C=CH 2 

CH 3 

Flavors in which used: 
Pineapple 
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2 METHYLALLYL BUTYRATE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.20 

Ice cream, ices 

Candy 

Baked goods 0.20 

METHYL 2-AMINOBENZOATE 
(See Methyl anthranilate) 



2-METHYLAMINO MKTHYLBENZOATK 
(See Methyl N -methylanthranilate) 



M E THY l.AM Y LACETIC ACID 
(See 2-Methylheptanoic acid) 



METHYL AM YL KETONE 
(See 2-Heptanone) 

METHYL ANISATE 
Anisic acid, Methyl ester 

Chemical formula : CHgO-^ ^- COOCH3 

Flavors in which used: 

Fruit, melon, liquor, root beer, spice 

Approx, Avg 
Foods in which used : Maximum ppm 

Beverages 2.7 

Ice cream, ices 3 

Candy 8 

Baked goods 6.2 

o - METHYLANISOLE 

Chemical formula : i \-CH3 

^OCH 3 

Flavors in which used: 
Fruit, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.7 

Ice cream, ices 1 

Candy 2.3, 4 

Baked goods 4 

jg- METHYLANISOLE 

Chemical formula : C H 3 OCH 3 

Flavors in which used: 

Berry, maple, black walnut, walnut, spice 




Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.7 

Ice cream, ices 2.7 

Candy 4.8 

Baked goods 7.6 

Gelatin and puddings . ... 0.50, 4 

Condiments 2 

Sirups 8 



O-METHYL ANISYL1DENE ACETONE 
(See l-(£-Methoxyphenyl)-l-penten-3-one) 

METHYL ANTHRANILATE 
Anthranilic acid. Methyl ester 

Jla: f — COOCH 3 

Flavors in which used: 

Loganberry, strawberry, orange, floral, 
rose, violet, cherry, grape, melon, liquor, 
wine, honey 

Natural food occurrence: 

Grapes, grape juice (concord), jasmine oil, 
lavender oil, lemon oil, orange flowers, 
petitgrain oil, petitgrain mandarin oil, peels 
of macrocarpa bunge, tuberose 

Approx. Av^ 
Foods in which used : Maximum ppm 

Beverages 16 

Ice cream, ices 21 

Candy 56 

Baked goods 20 

Gelatin desserts 23 

Chewing gum 2,200 

Liqueurs 0.20 



METHYL BENZOATE 
Benzoic acid. Methyl ester 

Chemical formula : COOCH 3 

Flavors in which used: 



Fruit, liquor, rum, nut, spice, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.2 

Ice cream, ices 4.5 

Candy 8.4 

Baked goods 9.9 
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METHYLBENZYL ACETATE 
Tolyl acetate (so-called) 

II 

Chemical formula : CH 2 -0-C-CH 3 

X- CH 3 

Flavors in which used : 
Cherry, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.8 

Ice cream, ices 2.6 

Candy 11 

Baked goods 9, 10 

Gelatin desserts 1 

Chewing gum 0.30, 220 



q- METHYLBENZYL ACETATE 
Acetic acid, o-Methylbenzyl ester 

Chemical formula : CH 3 

^~^-CHOOCCH 3 

Flavors in which used: 
Berry, fruit 

Approx. Avg 

Foods in which used : M aximum ppm 

Beverages 3.9 

Icecream, ices 5.4 

Candy 12 

Baked goods 17 

Chewing gum 0.80 

Toppings 30 



X>- M E THYLBE NZ Y L ACETONE 
(See 4-(£-Tolyl)-2-butanone) 



q- METHYLBENZYL ALCOHOL 



Chemical formula: 



CH, 



Chemical formula : CH(OH)CH 3 
Flavors in which used: 



Strawberry, rose, fruit, honey 



Foods in which used 



Beverages . . . 
Ice cream, ices 

Candy 

Baked goods . . 
Gelatin desserts 
Chewing gum . . 



A pprox. Avg 
Maximum ppm 
4.6 
3.8 
6.8 
9 
4 

0.30 



a- METHYLBENZYL BUTYRATF. 
Butyric acid, Qf-Methylbenzyl ester 



CHOOC(CH 2 ) 2 CH 3 



o 

Flavors in which used: 
Berry, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4, 5 

Ice cream, ices 4, 10 

Candy 10, 20 

Baked goods 10, 20 



a- METHYLBENZYL ISOBUTYRATE 

Styralyl isobutyrate 

Methyl phenylcarbinyl isobutyrate 



Chemical formula: 



CH, 



o 



CHOOCCH(CH 3 ) 2 



Flavors in which used: 
Fruit 

Approx , Avg 

Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 10 

Candy 10 

Baked goods 10 



Qj-METHYLBENZYL FORMATE 
Formic acid, q-Methylbenzyl ester 

Chemical formula : 

CHOOCH 

Flavors in which used: 
Berry, fruit 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 2, 5 

Icecream, ices 3, 5 

Candy 10. 20 

Baked goods 10, 20 



q- METHYLBENZYL PROPIONATE 
Propionic acid, a-Methylbenzyl ester 



Chemical formula: 



CH, 



CHOOCCH,CH, 
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a-METHYLBENZYL PROPIONATE (cont'd) 

Flavors in which used: 
Berry, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4, 5 

Ice cream, ices 4, 5 

Candy 10. 15 

Baked goods 10. 15 



2 - ME THY L BU T A N A L 



(See 2-Methylbutyraldehyde) 



3-METHYLBUTANAL 

(See 3-Methylbutyraldehyde) 



3-METHYL- 1 -BUTANOL 
(See Isoamyl alcohol) 



METHYL ISOBUTYLACETATE 
(See Methyl 4-methylvalerate) 

jj-METHYL BUTYL ACETATE 
(See Isoamyl acetate) 



METHYL LSORI TYL KETONE 
(See 4-Methyl-2-pentanone) 



METHYL p-ter-BUTYLPHENYLACETATE 
p-ter-Butylphenylacetic acid. Methyl ester 

Chemical formula : (CH 3 > 3 C-^^CH 2 COOCH 3 

Flavors in which used: 
Chocolate, fruit, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50 

Ice cream, ices 0.35. 1 

Candy 2 

Baked goods 2 



2-METHYLBUTYRALDEHYDE 

Chemical formula : CH 3 CH 2 CH(CH 3 )CHO 

Flavors in which used: 
Chocolate, fruit 

Natural food occurrence: 
Coffee, tea 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.5, 2 

Ice cream, ices 2, 8 

Candy 6.6 

Baked goods 5.7 



3-METHYLBUTYRALDEHYDE 

Chemical formula : (CH 3 ) 2 CHCH 2 CHO 

Flavors in which used: 

Butter, chocolate, cocoa, fruit, nut 

Natural food occurrence: 

Coffee extract, oil of lavender, peppermint oil 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.63 

Ice cream, ices 1.4 

Candy 2.8 

Baked goods 3.1 

Gelatin desserts 3 



METHYL BUTYRATE 
Butyric acid. Methyl ester 

Chemical formula : CH 3 (CH 2 ) 2 COOCH 3 

Flavors in which used: 
Fruit 

Natural food occurrence: 
Apples 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 17 

Ice cream, ices 31 

Candy 86 

Baked goods 48. 200 

METHYL ISOBUTYRATE 
Isobutyric acid. Methyl ester 

Chemical formula : (CH 3 ) 2 CHCOOCH 3 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 22 

Ice cream, ices 38 

Candy 48. 200 

Baked goods 48. 200 



151 



Copyrighted material 



ff-METHYLBUTYRIC ACID 
(See Isovaleric acid) 

2- METHYLBUTYRIC ACID 
Chemical formula : CH 3 CH 2 CHCOOH 

CH 3 

Flavors in which used: 
Fruit 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.50 

Ice cream, ices 3 

Candy 5 

3 - METHYLBUTYRO LACTONE 
(See 2-Valeractone) 



METHYL ISOCAPROATE 



(See Methyl 4-methylvalerate) 



METHYLCATECHOL 



Approx. Avg 

Foods in which used (cont'd): Maximum ppm 

Baked goods 13 

Gelatin desserts 14 1.7 

Chewing gum . 2.7, 40 

Condiments 0.40 



6-METHYLCOUMARIN 




(See Guaiacol) 



Chemical formula: CH. 



Flavors in which used: 

Butter, caramel, coconut, fruit, nut, root 
beer, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 5.2 

Ice cream, ices 4.8 

Candy 21 

Baked goods 24 

Gelatins and puddings ... 39 
Chewing gum 0.80, 15 



METHYL CHAVICOL 
(See Estragole) 



3-METHYLCYCLOPENTANE- 1 , 2-DIONE 
(See Methylcyclopentenolone) 



Q-METHYLC IN NAM ALDEHYDE 



Chemical formula : ^ ^- CH=C(CH 3 )CHO 

Flavors in which used: 
Fruit, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50. U 

Ice cream, ices 1 , 15 

Candy 26 

Baked goods 27 

Chewing gum 430 



METHYL CINNAMATE 
Cinnamic acid. Methyl ester 



Chemical 



formula: 



CH=CHCOOCH, 



Flavors in which used - 

Strawberry, butter, cream, cherry, grape, 
peach, plum, vanilla 



METHYLCYCLOPENTENOLONE 
3-Methylcyclopentane- 1 , 2-dione 



Chemical formula: 



Flavors in which used: 



Berry, butter, butterscotch, caramel, maple, 
hazelnut, pecan, walnut, fruit, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages . 11 

Ice cream, ices 5.6 

Candy 18 

Baked goods 13 

Gelatins and puddings ... 14 

Chewing gum 15,8 

Sirups 10 . 30 



METHYL DECYNE CARBONATE 



(See Methyl 2 -undecynoate) 



Approx. Avg 

Foods in which used : M aximum ppm 

Beverages 1.9 

Ice cream, ices 3.8 

Candy 8.7 



METHYL DISULFIDE 
Dimethyl disulfide 

Chemical formula : CHg-S-S-CHg 
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METHYL DISULFIDE (cont'd) 

Flavors in which used: 
Onion 

Approx. Avg 

Foods in which used : Maximum ppm 

Baked goods 1.2 

Condiments 3 

Pickle products 2.5 

METHYL DODECANOATE 
(See Methyl laurate) 

3 , 4-METHYLENEDIOXYBENZALDEHYDE 
(See Piperonal) 

4-(3 . 4-METHYLENEDIOXYPHENYD-2- BLITANQNE 
Piperonyl acetone 

Chemical formula : ^/ Q ~^^~ CH 2 CH 2 COCH 3 

Flavors in which used: 
Fruit, cherry 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 8.2 

Ice cream, ices 45 

Candy 40 

Baked goods 40 

METHYL ETHYL ACETALDEHYDE 
(See 2-Methylbutyraldehyde) 



METHYL ETHYL KETONE 
(See 2-Butanone) 



METHYL EUGENOL 
(See Eugenyl methyl ether) 



METHYL ISOEUGENYL 
(See Isoeugenyl methyl ether) 



5-METHYLFURFURAL 



Chem ical formula: 



H,C' 



CHO 



Flavors in which used: 
Honey, maple, meat 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.13 

Icecream, ices 0.13 

Candy 0.03, 0.13 

Baked goods 0.03 

METHYL 2-FUROATE 
Furoic acid. Methyl ester 

Chemical formula : ■ n 

^C^COOCHj 

Flavors in which used: 
Meat 

Approx, Avg 

Foods in which used : Maximum ppm 

Beverages 0.61 

Icecream, ices 0.06, 1.3 

Candy 0.66 

Condiments 1. 1.3 



g-METHYL FURYLACROLE IN 
(See 2-Methyl-3-furylacrolein) 

2 -METHYL- 3 -FURYLACROLEIN 
Chemical formula : „ CH, 

Flavors in which used: 

Chocolate, fruit, nut, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.60 

Ice cream, ices 0.65 

Candy 0.68 

Baked goods 0.92 

4-METHYLGUAIACOL 

(See 2-Methoxy-4-methylphenol) 

2-METHYLHENDECANAL 
(See 2-Methylundecanal) 

METHYL HEPTANOATE 
Heptanoic acid, Methyl ester 

Chemical formula : CH3(CH2)5COOCH 3 
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METHYL HEPTANOATE (cont'd) 

Flavors in which used: 

Berry, grape, peach, pineapple 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.80 

Ice cream, ices 0.83 

Candy 0.33 

Baked goods 0.50, 0.60 

2-METHYLHEPTANOIC ACID 

Chemical formula : CrtyCH^CrHCH^COOH 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum p pm 

Beverages 1 

Ice cream, ices 10 

Candy 10 

Baked goods 10 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 4.1 

Ice cream, ices 8.5 

Candy 5.3 

Baked goods 20 



METHYL 2 - HEXENOATE 
2-Hexenok; acid. Methyl ester 

Chemical formula : CH 3 CH 2 CH 2 CH=CHCOOCH 3 



Flavors in which used: 
Fruit 



Foods in which used : 
Beverages . . . . 
Candy 



Approx. Avg 
Maximum ppm 

0.03, 0. 12 

0.03 



METHYL HEXYL ACETALDEHYDE 
(See 2-Methyloctanal) 



6-METHYL - 5-HEPTEN-2-ONE 



METHYL HEXYL CARBINOL 
(See 2-Octanol) 



Chemical formula : (CH 3 ) 2 C=CH(CH 2 ) 2 COCH 3 



Flavors in which used: 

Berry, citrus, banana, melon, peach, pear, 
pineapple 

Natural food occurrence: 

Oil of lavender, oil of lemon 



METHYL HEXYL KETONE 
(See 2-Octanone) 



p-METHYLHYDRATROPALDEHYDE 
(See 2-(£-Tolyl) propionaldehyde) 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.1 

Icecream, ices 1.1 

Candy 1.1 

Baked goods 1.3 

Gelatin desserts 1.3 



METHYL HYDROCINNAMATE 
(See Methyl 3-phenylpropionate) 



0-METHYLINDOLE 
(See Skatole) 



METHYL HEP TINE CARBONATE 
(See Methyl 2-octynoate) 



3-METHYLINDOLE 
(See Skatole) 



METHYL HEPTYL KETONE 
(See 2-Nonanone) 

METHYL HEXANOATE 
Hexanoic acid, Methyl ester 

Chemical formula : CH 3 (CH 2 ) 4 COOCH 3 

Flavors in which used: 
Pineapple 



METHYL-a- IONONE 

5-(2, 6, 6-Trimethyl- 2-cyclohexen- 1 -yl)-4- 

penten-3-one 

Raldeine 

a-Cetone 



Chemical formula 



CH=CHCOCH 2 CH 3 



Flavors in which used: 

Berry, floral, violet, fruit 
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METHYL-a-IONONE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.7 

Ice cream, ices 2.4 

Candy 6.6 

Baked goods 6.5 

Chewing gum 0.60 

Jellies 0.21 



METHYL-j-IONONE 

5-(2. 6, 6-Trimethyl-l-cyclohexen-l-yl)-4- 

penten-3-one 

Raldeine 

j3-Cetone 

Chemical formula : CH=CHCOCH 2 CH 3 

Flavors in which used: 

Berry, raspberry, strawberry, citrus , orange, 
floral, violet, fruit 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 2.2 

Candy 7.5 

Baked goods 5.9 



METHYL-2-IONONE (so-called) 
(See a-Isomethylionone) 



Chemical formula: CH, CH 3 

><Y.CH=C(CH3)COCH3 

Flavors in which used: 

Berry, loganberry, raspberry, strawberry, 
floral, violet, fruit, pineapple, liquor, muscatel, 
nut, pistachio 

Approx. Ayr 
Foods in which used : Maximum ppm 

Beverages 0.97 

Ice cream, ices 0.98 

Candy 4.9 

Baked goods 4.3 

Gelatin desserts 0.05 

Chewing gum 0.80 



METHYL LAURATE 
Dodecanoic acid, Methyl ester 

Chemical formula : CH 3 (CH 2 ) 10 COOCH 3 

Flavors in which used: 
Floral 



Ajepj 



Avg 



Foods in which used : Maximum ppm 

Beverages 0.50, 5 

Icecream, ices 0.50, 5 

Candy 0.02, 0.5 

Baked goods 1 



METHYL-6-IONONE 

5-(2, 6,6-Trimethyl-3-cyclohexen-l-yl)-4- 
penten-3-one 

Flavors in which used: 
Berry, floral, fruit 

Approx. Avg 

Foods In which used : Maximum ppm 

Beverages 0.61 

Icecream, ices 0.89 

Candy 3.2 

Baked goods 2.8 



6-METHYLIONONE 



(See a-Irone) 



ot-ISOMETHYLIONONE 

4-(2. 6, 6-Trimethyl-2-cyclohexen- l-yl)-3- 

methyl-3-buten-2-one 

Methyl-2-ionone (so-called) 



METHYL MERCAPTAN 
Me thane thiol 

Chemical formula : CHjSH 

Flavors in which used : 
Coffee 



Natural food occurrence: 



Caseinate (Na sol), cheese, cruciferae, milk 
(skim), coffee, cooked beef 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.56 

Icecream, ices 0.13. 1 

Candy 0.13. 1 

Baked goods 0.15. 1 



METHYLMERCAPTOPROPIONALDEHYDK 
(See 2-Methylthiopropionaldehyde) 



METHYL /3-METHIOPROPlONATE 
(See Methyl 2-methylthiopropionate) 
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METHYL o-METHOXYBENZOATE 
o-Methoxy methyl benzoate 

Chemical formula : f \- COOCHg 

^OCH, 



METHYL g-METHYL MERCAPTOPROPIONATE 
(See Methyl 2-methylthiopropionate) 



METHYL 4 - METH YLPENTANOATE 
(See Methyl 4-methylvalerate) 



Flavors in which used: 
Berry 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages \2 

Ice cream, ices 9 

Candy 30 

Baked goods 40 



METHYL N-METHYLANTHRAN1LATE 
Dime thy lan thranilate 
2-Methylamino methylbenzoate 



Chemical formula: 



,NHCH 3 
/ V-COOCH 3 



Flavors in which used: 
Citrus, fruit 

Natural food occurrence: 

Mandarin-leaves oil, mandarin oil, petitgrain 
oil, rue oil 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5.1 

Ice cream, ices 5 

Candy 18 

Baked goods 17 

Jellies 4 

Chewing gum 7,000 



METHYL 2-METHYLBUTYRATE 



Chemical formula : CH 3 CH 2 CHCOOCH 3 



H 3 



Flavors in which used: 
Fruit 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 5 

Ice cream, ices 10 

Candy 10 

Baked goods 10 



METHYL 2-METHYLTHIOPROPIONATE 
^-Methiopropionic acid. Methyl ester 

Chemical formula : CH 3 SCH 2 CH 2 COOCH 3 

Flavors in which used: 
Fruit, meat 

Natural food occurrence: 
Pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.35 

Ice cream, ices 0.37 

Candy 0 . 74 

Baked goods 1 

Sirups 0.05 



METHYL 4-METHYLVALERATE 
4-Methylpentanoic acid. Methyl ester 

Chemical formula : (CH^CHfCH^COOCHj 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 11 

Ice cream, ices 44 

Candy 33 

Baked goods 33 

METHYL MYRISTATE 



Tetradecanoic acid. Methyl ester 

Chemical formula : CH^CH^jgCOOCHg 

Flavors in which used: 
Fruit, honey 



Foods in which used 



Beverages . . . 
Ice cream, ices 

Candy 

Baked goods . . 
Gelatin desserts 



Approx . Avg 
Maximum ppm 
0.25, 0.50 
0.25. 0.50 
2.4 

0.30, 2 
0.24 



7-METHYL-3-METHYLENE- 1 , 6-OCTAU1ENE 
(See Myrcene) 
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METHYL g-NAPHTHYL KETONE 
2'-Acetonaphthone 
O ranger crystals 
Cetone D 



Chemical formula: 




COCH, 



Flavors in which used: 

Berry, strawberry, citrus, fruit, grape, 
neroli, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.50 

Icecream, ices 0.75 

Candy 5.3 

Baked goods 2 

Gelatin desserts 2.2,3 

Chewing gum 480, 700 



METHYL NONANOATE 
Nonanoic acid. Methyl ester 

Chemical formula : CH 3 (CH 2 ) 7 COOCH 3 

Flavors in which used: 

Berry, citrus, pineapple, honey, cognac 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 3.9 

Ice cream, ices 3.6 

Candy 6.2 

Baked goods 7.1 

METHYL 2 - NONENOATE 
2-Nonenoic acid, Methyl ester 

Chemical formula : CH 3 (CH 2 ) 5 CH=CHCOOCH 3 

Flavors in which used: 
Berry, melon 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 3.2 

Ice cream, ices 12 

Candy 9.9 

Baked goods 13 



METHYL NONYL ACETALDEHYDE 
(See 2-Methylundecanal) 



METHYL NONYL KETONE 



METHYL 2 - NONYNOATE 
Methyl octyne carbonate 

Chemical formula : CH 3 (CH 2 )C 5 sCCOOCH 3 

Flavors in which used: 

Berry, floral, violet, fruit, banana, melon, 
peach 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.69 

Ice cream, ices 0.28 

Candy 0.61 

Baked goods 2.2 

Gelatin desserts 0.02, 0.12 

Condiments 10 



2-METHYLOCTANAL 

Chemical formula : CH 3 (CH 2 ) 5 CH(CH 3 )CHO 

Flavors in which used: 
Citrus 



Foods in which used : 

Beverages 1 

Ice cream, ices 1 

Candy 2 

Baked goods 2 



METHYL OCTANOATE 
Octanoic acid, Methyl ester 

Chemical formula : CH 3 (CH 2 )gCOOCH 3 

Flavors in which used: 
Berry, pineapple 

Natural food occurrence: 
Pineapple 



Approx. Avg 
ppm 



(See 2-Undecanone) 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.20, 1 

Icecream, ices 1, 10 

Candy 13 

Baked goods 1 . 40 



METHYL OCTYNE CARBONATE 
(See Methyl 2-nonynoate) 



METHYL 2-OCTYNOATE 
Methyl hep tine carbonate 

Chemical formula : CH 3 (CH 2 ) 4 C=CCOOCH 3 
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METHYL 2 - OCT Y NOA TE (cont'd) 



Flavors in which used: 



Berry, raspberry, strawberry, floral, violet, 
fruit, peach, liquor, muscatel 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.15 

Ice cream, ices 0.30 

Candy 1.4 

Baked goods 1.4 

Gelatin desserts 1.7 

Chewing gum 13, 20 

Jellies 0.23 



2-METHYLOENANTHIC ACID 
(See 2-Methylheptanoic acid) 



METHYLOL METHYL AMYL KETONE 



(See 3-Octanon-l-ol) 



METHYLOL METHYL HEXYL KETONE 
ACETATE 

(See 3-Nonanon- 1-yl acetate) 

4-METHYL-2, 3-PENTANED1QNE 

Chemical formula : CH 3 COCOCH(CH3) 2 

Flavors in which used: 

Strawberry, butter, butterscotch, banana, 
rum, nut 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 7.6 

Ice cream, ices 5.6 

Candy 6.2 

Baked goods 8.3 

Gelatins and puddings ... 1.2, 18 



2-METHYLPENTANOlC ACID 
(See 2-Methylvaleric acid) 

4-METHYL-2-PENTANONE 

Chemical formula : CH 3 COCH 2 CH(CH 3 ) 2 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 6.3 

Ice cream, ices 6.3 

Candy 6.3 

Baked goods 6.3 



g-METHYLPHENETHYL ALCOHOL 
2 - Phe nyl - 1 - p ro pa nol 

Chemical formula : CH(CH 3 )CH 2 OH 

Flavors in which used: 

Berry, rose, melon, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.1 

Ice cream, ices 0.42 

Candy 1.2 

Baked goods 0.92 



£-METHYLPHENETHYL BUTYRATE 
(See 2-Phenylpropyl butyrate) 



a-METHYL PHENY LACE T ALDEHYDE 
(See 2-Phenylpropionakiehyde) 



p-METHYLPHENYLACETALDEHYDE 
(Sec £-Tolylacetaldehyde) 



METHYL PHE NY LACE TATE 
Phenylacetic acid. Methyl ester 

Chemical formula : ^ ^- CH 2 COOCH 3 

Flavors in which used: 

Strawberry, chocolate, peach, honey 



Foods in which used : 
Beverages .... 
Ice cream, ices . 
Baked goods . . . 

Candy 

Gelatin dessert . 
Chewing gum . . . 
Sirup 



Approx. Avg 
Maximum ppm 
3.9 
2.5 
12 
13 
0.10 
11 
37 



3 -METHYL- 4 -PHENYL- 3 -BUTENE- 2- ONE 
Benzylidene acetone methyl 

Chemical formula: 



CH„ 



CH=CCOCH, 



Flavors in which used: 

Berry, fruit, cherry, nut, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.59 

Ice cream, ices 2 

Candy 2.8 

Baked goods 2 
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2 -METHYL- 4 -PHENYL- 2 -BUTYL ACETATE 
Acetic acid, 2 -Methyl- 4 -phenyl- 2- butyl ester 

Chemical formula : CH 2 CH 2 C(CH 3 ) 2 OCOCH3 

Flavors in which used: 
Fruit, tea 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.8 

Icecream, ices 0.50 

Candy 10, 0.50 

Baked goods 10, 0.50 

2 -METHYL- 4- PHENYL- 2 -BUTYL ISOBUTYRATE 
Isobutyric acid, 2-Methyl-4-phenyl-2-butyl ester 

Chemical formula : CHg 

/ \-CH2CH 2 COOCCH(CH 3 ) 2 

k 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50, 11 

Icecream, ices 1, 44 

Candy 11 

Baked goods 2, 30 

2-METHYL-4-PHENYLBUTYRALDEHYDE 
Chemical formula: 

(^^— (CH 2 ) 2 CH(CH 3 )CHO 

Flavors in which used: 
Nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.02 

Icecream, ices 0.50 

Candy 0.50 

Baked goods 0.50 

3 -METHYL-2-PHENYLBUTYRALDEHYDE 
Chemical formula : CH(CH3> 2 
{^y- CHCHO 

Flavors in which used: 
Fruit 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.10 

Icecream, ices 0.50 

Candy 0.32, 0.50 

METHYL 4- PHENYLBU TYRATE 
4-Phenylbutyric acid, Methyl ester 

Chemical formula : CH 2 CH 2 CH 2 COOCH 3 

Flavors in which used: 

Strawberry, fruit, honey 

Approx. Avg 

Foods in which used : MiL*HI!Ji™LI!I!IIl 

Beverages 0.56 

Ice cream, ices 0.52 

Candy 1.6 

Baked goods 1.4 

METHYL PHE NY LC ARB1NOL 
(See Qf-Methylbenzyl alcohol) 

METHYL PHENYLCARBINYL ACETATE 
(See a-Methylbenzyl acetate) 

METHYL PHENYLCARBINYL BU TYRATE 
(See a-Methylbenzyl butyrate) 

METHYL PHENYLCARBINYL ISOBUTYRATE 
(See a-Methylbenzyl isobutyrate) 

METHYL PHENYLCARBINYL FORMATE 
(See a-Methylbenzyl formate) 

METHYL PHENYLCARBINYL PROPIONATE 
(See a-Methylbenzyl propionate) 

4-METHYL-2-PHENYL-m-DIOXOLANE 
(See Benzaldehyde propylene glycol acetal) 

METHYLPHENYL ETHER 
(See Anisole) 

METHYL PHENYL KETONE 
(See Acetophenone) 

4-METHYL- l-PHENYL-2-PENTANOL 
(See a-Isobutylphenethyl alcohol) 
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4 - M ETHYL- 1 - PHENYL- 2 - PENTANONE 



Chemical formula: 



o 



CH 2 COCH 2 CH(CH 3 )2 



Flavors in which used: 
Berry, spice 



Foods in which us 
Beverages . . . 
Ice cream, ices 

Candy 

Baked goods . . 



Approx. Avg 
Maximum 



20 
29 
96 
130 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 5 

Candy 0.06, 5 

Baked goods 5 



2-METHYL-5-ISOPROPYL- 1.3-CYCLOHEXADIENE 
(See a-Phellandrene) 



5-METHYL-2-1SOPROPYL-CYCLOHEXANOL 
(See Menthol) 



METHYL 3-PHENYLPROPIONATE 
3-Phenylpropionic acid. Methyl ester 



*rs~> 



Chemical formula : ^ ^— CH 2 CH 2 COOCH 3 
Flavors in which used: 



Rose, apricot, peach, pineapple, honey 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.46 

Icecream, ices 0.56 

Candy 1.7 

Baked goods 0.70, 4 



2-METHYL PROPANAL 
(See Isobutyraldehyde) 



2-METHYL PROPANOIC ACID 
(See Isobutyric acid) 



2-METHYL-2-PROPEN-1-YL BUTYRATE 
(See 2-Methylallyl butyrate) 



6-METHYL-3-ISOPROPENYL-CYCLOHEXANOL 
(See Dihydrocarveol) 



1-METHYL-4-ISOPROPENYL-3-CYCLO- 

HEXANONE 

(See Isopulegone) 



METHYL PROPIONATE 
Propionic acid. Methyl ester 

Chemical formula : CH 3 CH 2 COOCH 3 

Flavors in which used: 
Fruit, rum 



1 -METHYL- 4- 1SOPROPYL- 1 - C YCLOHEXENE - 
4-OL 

(See 4-Carvomenthenol) 



1 - METHYL- 4 - ISOPROPYL- 1-CYCLOHEXEN- 
3 -ONE 



(See d-Piperitone) 



3 -METHYL- 5 -PROPYL- CYC LOHEX-2-ENONE 
Celery ketone 




Chemical formula: 



CH 3 -CH 2 -CH 2 ^v^CH 3 

Flavors in which used: 
Celery, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.8 

Ice cream, ices 0.25 

Candy 4.7 

Baked goods 0.25 

5-METHYL- 2- ISOPROPYL HEXAHYDROPHENOL 
(See Menthol) 

a-METHYL-B- ISOPROPYL HYDROCINNAM ALDEHYDE 
(See 2-Methyl-3-(£-isopropylphenyl) propionaldehyde) 

1 METHYL-4-ISOPROPYLIDENE-3-CYCLO - 

HEXANONE 

(See Pule gone) 

METHYL PROPYL KETONE 
(See 2-Pentanone) 
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2-METHYL-5-ISOPROPYLPHENOL 
(See Carvacrol) 



5 - M E THYL - 2 - ISOP ROPY LPHENOL 
(See Thymol) 

2-METHYL-3-(p-ISOPROPYLPHENYL ) 

PROPION ALDEHYDE 

2 - Me thyl- 3 - (jj- isopropylphe nyl) bu tanal 

Chemical formula : (CH 3 ) 2 CH^~^CH2CH(CH 3 ) 

Flavors in which used: 
Citrus, fruit 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 0.30 

Ice cream, ices 0.45 

Candy 0.99 

Baked goods 1.2 



Chemical formula : / \- COOCHj 

Flavors in which used: 

Strawberry, grape, mint, walnut, root beer, 
sarsaparilla, spice, wintergreen. birch beer, 
vanilla 

Natural food occurrence: 

Birch sweet, cassie (absolute), wintergreen 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 5,' 

Ice cream, ices 27 

Candy 840 

Baked goods 54 

Chewing gum 8,400 

Sirup 200 



METHYL STYRYL CARB1NOL 
(See 4-Phenyl-3-buten-2-ol) 



a- METHYL £ -ISOPROPYL PHENYLPROPYL 
ALDEHYDE 

(See 2-Methyl-3-(£-isopropylphenyl) propionalde- 
hyde) 



METHYLPROTOCATECHUIC ALDEHYDE 
(See Vanillin) 



METHYL P Y ROM UC ATE 



(See Methyl 2-furoate) 



4-METHYLQUINOL1NE 

£-Methylquinolinc 

Lepidine 

Chemical formula: 




Flavors in which used: 

Butter, caramel, fruit, honey, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.22 

Ice cream, ices 1.4 

Candy 1.8 

Baked goods 1.8 



METHYL STYRYL KETONE 
(See 4-Phenyl-3-buten-2-one) 



METHYL SULFIDE 
Dimethyl sulfide 

Chemical formula : (CH 3 ) 2 S 

Flavors in which used: 

Chocolate, cocoa, coffee, fruit, molasses 

Natural food occurrence: 



Caseinate (Na sols), cheese, coffee, coffee 
extract, milk (skim) 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.1 

Ice cream, ices 0.30 

Candy 1.4 

Baked goods 1.6 

Gelatin desserts 0.13 

Sirups 0.50 



METHYL TETRADECANOATE 
(See Methyl myristate) 



METHYLTHEOBROMINE 
(See Caffeine) 



METHYL SALICYLATE 
Salicylic acid. Methyl ester 
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2 - M E TH Y LTHIOP ROPION A L DE HY DE 
Methiopropionaldehyde 

Chemical formula : CH 3 SCH 2 CH 2 CHO 

Flavors in which used : 
Fruit, meat, cheese 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.35 

Icecream, ices 0.01, 1 

Candy 0.01, 1 

Baked goods 0.66 

Condiments 0.62 

Meats 1.9 



Ct-METHYL TO LU ALDEHYDE 



(See 2-Phenylpropionaldehyde) 



METHYL Q-TOLUATE 
(See Methyl phenylacetate) 



METHYL o-TOLYL ETHER 
(See o-Methylanisole) 



METHYL p-TOLYL KETONE 
(See 4' -Methyl acetophenone) 



2 -METHYL- 3- TO LYL PROPIONALDEHYDE 



(Mixed o- . HI" • 2'^ 



Chemical formula: CH- 



CH 2 CH(CH 3 )CHO 



Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.05 

Ice cream, ices 1 

Candy 1 

Baked goods 1 



2-METHYLUNDECANAL 
Methyl nonyl acetaldehyde 
2-Methylhendecanal 
Aldehyde C-12MNA 

Chemical formula : CH 3 (CH 2 ) 8 CH(CH 3 )CHO 

Flavors in which used: 

Citrus, lime, orange, tangerine, coconut, 
fruit, apricot, pineapple, honey 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 



Approx . Avg 
Maxi m um ppm 
0.31 
0.11 



Approx. Avg 

Foods in which used (cont'd): Maximum ppm 

Candy 0.94 

Baked goods 1.3 

Gelatins and puddings ... 0.50, 2.5 

Chewing gum 0.20 

Jellies 0.33 



METHYL 9-UNDECENOATE 
9-Undecylenic acid, Methyl ester 

Chemical formula : CH 3 CH=CH(CH 2 )7COOCH 3 

Flavors in which used: 
Citrus, honey 

Approx ■ Avg 

Foods in which used : Maximum ppm 

Beverages 3.7 

Ice cream, ices 6.7 

Candy 22 

Baked goods 22 

METHYL 2 - UN DEC Y NO ATE 
Methyl decyne carbonate 

Chemical formula : CH 3 <CH 2 ) 7 CsCCOOCH 3 

Flavors in which used: 
Floral, violet 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 0.10, 5 

Ice cream, ices 20 

Candy 15 

Baked goods 15 

METHYL VALERATE 
Valeric acid. Methyl ester 

Chemical formula : CH 3 (CH 2 ) 3 COOCH 3 

Flavors in which used: 
Fruit 

Natural food occurrence: 
Pineapple 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages J l 

Ice cream, ices 25 

Candy 28 

Baked goods 39 

METHYL ISOVALERATE 
Isovaleric acid. Methyl ester 

Chemical formula : (CH 3 ) 2 CHCH 2 COOCH 3 
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METHYL ISOVALERATE (cont'd) 

Flavors in which used: 
Fruit 

Natural food occurrence: 
Pineapple 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 9.3 

Ice cream, ices 26 

Candy 26 

Baked goods 30 

Chewing gum 35 



METHYLVALERIC ACID 
2-Methylpentanoic acid 



Chemical formula: 



C«3 



CH 3 CH 2 CH 2 CH-COOH 



Flavors in which used: 
Chocolate 

Foods in which used : 
Candy 



Approx. Avg 
Maximum ppm 
0.80 



MONOSODIUM GLUTAMATE 
Chemical formula: COOH 

CHJCHj ^ COONa 

NH 2 

Flavors in which used: 
Meat, spice 

Natural food occurrence: 
Soybean, sugar beets 

Approx. Avg 

Foods in which used : Maximum ppm 

Candy 1.3 

Baked goods 61 

Condiments 1,900 

Meats 2,900 

Pickles 130 

Soups 4,300 

MORELLONE 

(See 3-Benzyl-4-heptanone) 



MUSK AMBRETTE 

2, 6-Dinitro-3-methoxy-l-methyl-4-tert- 
butylbenzene 



Chemical formula : CH 3 

no 2 y^y n ° 2 

>A>CH 3 
C(CH 3 ) 3 

Flavors in which used: 

Fruit, cherry, maple, mint, nut. black walnut, 
pecan, spice, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.43 

Ice cream, ices 0.26 

Candy 4.8 

Baked goods 0.41 

Gelatins and puddings ... 0.01 
Chewing gum 9 

MUSK KETONE 

4,6-Dinitro-1.3-dimethyl-5-tert-butyl-2- 
acetylbenzene 

Chemical formula : CH 3 

No 2v< ^v r x;o-cH 3 

J^J CrL. 
(CH 3 ) 3 C N0 2 

Approx . Avg 
Foods in which used : Maximum ppm 

Chewing gum 45 

Candy 22 

MUSTARD OIL 

(See Allyl isothiocyanate) 



MYRCENE 



Chemical formula: 



Flavors in which used: 

Fruit, root beer, coriander 




Natural food occurrence: 

Galbanum oil, pimenta oil. orange peel (sweet 
oil), palma rosa oil. hop oil. bay oil 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 4.4 

Icecream, ices r>.4 

Candy 0.50, 13 

Baked goods 4.9 
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MYR1ST ALDEHYDE 
Tetradecanal 

Chemical formula : CH 3 (CH 2 ) J2 CHO 

Flavors in which used: 
Citrus, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.7 

Ice cream, ices 0.06, 8 

Candy 1.9 

Baked goods 0.08, 24 

Gelatin desserts 0.15 



MYRISTIC ACID 
Tetradecanoic acid 

Chemical formula : CH 3 (CH 2 ) 12 COOH 

Flavors in which used: 

Butter, butterscotch, chocolate, cocoa, fruit 

Natural food occurrence: 

Butter acids, oil of lovage, mace oil, cire 
d'abeille (absolute) 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 5.3 

Icecream, ices 2.6, 10 

Candy 4.1 

Baked goods 5.3 

Gelatin desserts 0.10 



P- NAPHTHYL ETHYL ETHER 
2 - E thoxynaphthale ne 
Nerolin 

Ethyl 2-naphthyl ether 
Nero line 



Chemical formula: 



CO 



OCH 2 CH 3 



Flavors in which used: 

Berry, fruit, honey, nut 



Appn 



Foods in which used : Maximum ppm 

Beverages 0.65 

Icecream, ices 0.74 

Candy 2.8 

Baked goods 3.6 

Gelatin desserts 0.12 



^-NAPHTHYL METHYL ETHER 
2-Methoxynaphthalene, Yara yara 



Chemical formula: 



Foods in which used: 



och 3 



Chewing gum 



Approx . Avg 
Maximum ppm 
11 



NEOFOLIONE 

(See Methyl 2-nonenoate) 



^-NAPHTHYL ANTHRAMLATK 
2-Naphthyl anthranilate 



Chemical formula: 




Flavors in which used: 
Fruit, £rape 

Approx. Avg 

Foods in which used : Maximum pp m 

Beverages 2.3 

Ice cream, ices 1.1 

Candy 16 

Baked goods 19 



NEROL 



Chemical formula: 




Fla vors in which used: 
Citrus, neroli, honey 

Natural food occurrence: 

Oil of lavender, orange leaf (absolute) , palma 
rosa oil. rose, neroli, oil of petitgrain 

Approx. Av g 
Foods in which used : Maximum ppm 

1.4 
3.9 
16 
19 

1, 1.3 
0.80 



2-NAPHTHYL ANTHRANILATE 
(See £-Naphthyl anthranilate) 



Beverages 

Ice cream, ices 

Candy 

Baked goods 

Gelatins and puddings . . . 
Chewing gum 
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NEROLIDOL 



Chemical formula: 




OH 

CH 2 CH 2 CCH=CH 2 
CH 3 



Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 6.2 

Ice cream, ices 22 

Candy 16 

Baked goods 25 



Flavors in which used: 

Berry, citrus, rose, fruit 

Natural food occurrence: 
Cassia (absolute) 

Approx. Avg 

Food 8 in which used : Maximum ppm 

Beverages 0.91 

Ice cream, ices 0.92 

Candy 3.5 

Baked goods 2, 8 



NEROLIN 

(See £-Naphthyl ethyl ether) 



NERO LINE 

(See jg-Naphthyl ethyl ether) 



NEROSOL 



(See Nerol) 



NKRYL ACETATE 
Acetic acid. Neryl ester 




CH 9 OOCCH, 



Chemical formula: 



Flavors in which used: 
Citrus, fruit, neroli 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3 

Ice cream, ices 1.6 

Candy 5.1 

Baked goods 15 



NERYL BUTYRATE 
Butyric acid, Neryl ester 

Chemical formula : (C^H^COCCH^H^ 

Flavors in which used: 

Berry, chocolate, cocoa, citrus, fruit 



NERYL ISOBUTYRATE 
Isobutyric acid, Neryl ester 

Chemical formula : (C 10 H 17 )OOCCH(CH 3 ) 2 

Flavors in which used: 
Citrus, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.2 

Ice cream, ices 1.8 

Candy 3.3 

Baked goods 5.4 

NERYL FORMATE 
Formic acid, Neryl ester 

Chemical formula : (C 10 H 17 )OOCH 

Flavors in which used: 

Berry, citrus, apple, peach, pineapple 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 
Candy 



Approx. Avg 
ppm 

5.3 
23 
17 
22 



NERYL PROPIONATE 
Propionic acid, Neryl ester 

Chemical formula : (C 10 H l7 )OOCCH 2 CH 3 

Flavors in which used: 



Berry, fruit 



Foods in which used : 
Beverages . . . . 
Ice cream, ices , 
Candy 



Approx. Avg 
_£pm 

6.3 
23 
21 
21 



NERYL ISOVALERATE 
Isovaleric acid, Neryl ester 

Chemical formula : (C 10 H 17 )OOCCH 2 CH(CH 3 ) 2 
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NERYL ISOVALERATE (cont'd) 



Chemical formula : CH 3 (CH 2 )7CHO 



Flavors in which used: 
Berry, rose, nut 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 0.97 

Ice cream, ices J . f 

Candy 4 

Baked goods 5.7 



NIPASOL 

(See Propyl £-hydroxybenzoate) 



2,6-NONADlEN-l-OL 
2, 6-Nonadienol 

Chemical formula : CH 3 CH 2 CH=CH(CH 2 ) 2 CH= 
CHCH 2 OH 

Flavors in which used: 
Fruit, violet, berry 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.01 

Icecream, ices 0.05 

Candy 0.05, 0.50 

Baked goods 0.01 

Liquors 0.01 



2- NONA LAC TONE 
4-Hydroxynonanoic acid, y- Lactone 
y-Amyl butyrolactone 
Aldehyde C-18 (so-called) 
Prunolide 
Coconut aldehyde 



Chemical formula: 



CH 3 (CH 2 )£ 



Fiav< 



in which used: 



Berry, coconut, fruit, nut 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 11 

Ice cream, ices 14 

Candy 33 

Baked goods 55 

Gelatin desserts 28 

Chewing gum 15 

Icings 25 



NONALOL 

(See Nonyl alcohol) 



Flavors in which used: 
Lemon, fruit 

Natural food occurrence: 

Lemon oil, rose, sweet-orange oil, mandarin, 
lime, orris, ginger 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3 

Ice cream, ices 1.3 

Candy 4.1 

Baked goods 2.3 

Gelatin desserts 6.0 

Chewing gum 0.20, 38 



1 ,3-NONANEDlOL ACETATE (mixed esters) 
Acetic acid, 1,3-Nonanediol mixed esters 



Chemical formula: 



CH 3 COOCH 2 CH 2 CH(OOCCH3) 
CH 2 (CH 2 ) 4 CH 3 



Flavors in which used: 
Berry, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.30, 1 

Ice cream, ices 0.50, 1 

Candy 1.5, 6 

Baked goods 1.5,4 



NONANOIC ACID 



Chemical formula : CH 3 (CH 2 ) 7 COOH 



Flavors in which used: 



Berry, fruit, nut, spice 

Natural food occurrence: 
Cocoa, oil of lavender 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.8 

Ice cream, ices 7.8 

Candy 6.6 

Baked goods 13 

Shortening 10 



NONANOL ISOVALERATE 



NONANAL 



(See Nonyl isovalerate) 



1 -NONANOL 

(See Nonyl alcohol) 
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2-NONANONE 

Chemical formula : CH 3 (CH 2 )gCOCH 3 

Flavors in which used: 

Berry, rose, fruit, cheese 

Natural food occurrence: 
Rue 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.55 

Icecream, ices 0.10, 1 

Candy 0.40, 4 

Baked goods 0.40, 4 



3-NONANON-l-YL ACETATE 

Acetic acid, 1 -Hydroxy- 3 -nonanone ester 

Chemical formula : CH 3 (CH 2 ) 5 COCH 2 CH 2 OOCCH 3 

Flavors in which used: 
Fruit, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.30 

Ice cream, ices 0.30 

Candy 0.80, 5 

Baked goods 1 

Condiments 10 



NONANOYL 4 - HYDROXY - 3 - METHOXYBENZYL- 
AMIDE 

Pelargonyl vanillylamide 

4 - Hyd roxy- 3 - me thoxybenzylnonanam ide 

Nonanoyl vanillylamide 

N-Nonanoyl vanillylamide 

Chemical formula : CH 2 NHCOCH 2 (CH 2 ) 6 CH 3 

Cx 

^V^OCHo 
OH 4 

Flavors in which used: 
Spice 

Approx. Avfi 

Foods in which used : Maximum ppm 

Candy 10 

Baked goods 10 

Condiments 10 



N-NONANOYL VANILLYLAMIDE 

(See Nonanoyl 4-hydroxy-3-methoxybenzylamide) 



NONATE 



NONOIC ACID 
(See Nonanoic acid) 



NONYL ACETATE 
Acetic acid, Nonyl ester 

Chemical formula : CH 3 (CH 2 ) 8 OOCCH 3 

Flavors in which used: 
Citrus, fruit 

Approx, Avg 

Foods in which used : Maximum ppm 

Beverages 0.81 

Icecream, ices 0.81 

Candy 1.9 

Baked goods 3.1 

NONYL ALCOHOL 
1 - Nonanol 

Chemical formula : CH 3 (CH 2 ) 7 CH 2 OH 

Flavors in which used: 

Butter, citrus, peach, pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.70 

Ice cream, ices 0.61 

Candy 2 

Baked goods 1.9 

Chewing gum 18 



NONYLCARBINOL 
(See 1-Decanol) 



NONYLIC ACID 
(See Nonanoic acid) 



NONYL OCTANOATE 



Octanoic acid, Nonyl ester 

Chemical formula : CH 3 (CH 2 ) 6 COOCH 2 (CH 2 ) 7 CH 3 



Foods in which used: 



Beverages . 
Baked goods 



Approx. Avg 
Maximum ppm 
2 

0.06 



(See Isoamyl nonanoate) 



NONYL ISOVALERATE 
Isovaleric acid, Nonyl ester 

Chemical formula : CH 3 (CH 2 ) 8 OOCCH 2 CH(CH 3 ) 2 
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NONYL ISOVALERATE (cont'd) 

Flavors in which used: 
Fruit, hazelnut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50, 1 

Ice cream, ices 0.50 

Candy 1, 2 

Baked goods 1.4 



NOPINENE 




(See £-Pinene) 



NOV ATONE 
(See Acetanisole) 



OCTADECANOIC ACID 
(See Stearic acid) 



9-OCTAPECENOIC ACID 
(See Oleic acid) 



3- OCTALACTONE 

4- Hydroxyoctanoic acid, y- Lactone 

Chemical formula : 

CH 3 <CH 2 )f^O' 

Flavors in which used: 
Coconut, fruit, nut 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 4.8 

Ice cream, ices 16 

Candy 16 

Baked goods 17 

Gelatin desserts 15 

Sirups 57 

OCTANAL 

Chemical formula : CH 3 (CH 2 ) 6 CHO 

Flavors in which used: 

Butter, butterscotch, chocolate, lemon, 
orange, apricot, plum, cheese 

Natural food occurrence: 

Oil of lavender, oil of lemon, oil of lime, 
oil of lovage, orange-peel sweet oil 



Foods in which used: 



Beverages . . . 
Ice cream, ices 



Approx. Avg 
Ma ximum ppm 
1.4 
1.6 



Approx. Avg 
Foods in which used (cont'd): Maximum ppm 

Candy 3.4 

Baked goods 4.4 

Gelatin desserts 3, 6.1 

Chewing gum 0.10 



OCTANAL DIMETHYL ACETAL 
1, 1 -Dimethoxyoctane 
C-8 Dimethylacetal 

Chemical formula : CH 3 (CH 2 ) 6 CH(OCH 3 ) 2 
Flavors in which used: 



Citrus, orange, fruit, melon, liquor, cognac 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.74 

Ice cream, ices 0. 78 

Candy 2.8 

Baked goods . 2.8 

Alcoholic beverages .... 3 



OCTANOIC ACID 

Chemical formula : CH 3 (CH 2 ) 6 COOH 

Flavors in which used: 

Butter, coconut, pineapple, honey, brandy, 
cheese 



Natural food occurrence: 

Apples, cocoa, oranges, peaches, 
tea, oil of lemon, butter acids 



oil, 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.9 

Ice cream, ices 2 

Candy 13 

Baked goods 18 

Condiments 12 



1-OCTANOL 



Chemical formula : CH 3 (CH 2 )gCH 2 OH 

Flavors in which used: 

Chocolate, citrus, coconut, fruit 

Natural food occurrence: 

Tea, oil of sweet orange, grapefruit 



Foods in which used : 
Beverages .... 
Ice cream, ices . 
Candy 



Approx. Avg 
Maximum ppm 
2.9 
0.91 
2.8 
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1-OCTANOL (cont'd) 



Foods in which used (cont'd) 

Baked goods 

Gelatins and puddings . . . 
Chewing gum 



Approx. Avg 
Maximum ppm 
3 

1.5 
16. 57 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.20 

Ice cream, ices 0.30 

Candy 0 . 80 

Baked goods 0 . 60 . 0 . 80 

Condiments 1 



2-OCTANOL 

Chemical formula : CH 3 (CH 2 ) 5 CH(OH)CH 3 

Flavors in which used: 
Nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Icecream, ices 0.60 

Candy 3 

Baked goods 4 

Gelatins and puddings ... 2 

2-OCTANONE 

Chemical formula : CH 3 (CH 2 )5COCH3 

Flavors in which used: 
Fruit, cheese 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.10. 1 

Icecream, ices 0.20, 1 

Candy 0.40, 4 

Baked goods 0.40, 4 



3-OCTANONE 

Chemical formula : CH 3 CH2COC5H u 

Flavors in which used: 

Citrus, coffee, peach, cheese, spice 

Natural food occurrence: 
Oil of lavender 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.3 

Ice cream, ices 10 

Candy 11 

Baked goods 11 

3-OCTANON-l-OL 

Chemical formula : CI^CH^-tCOCH^CI^OH 

Flavors in which used: 
Fruit, spice 



1-OCTEN-3-OL 
Amyl vinyl carbinol 

Chemical formula : CH 3 (CH 2 )4CHOHCH=CH 2 

Flavors in which used: 
Fruit, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.20 

Ice cream, ices 1 

Candy 2 

Baked goods 6 

Condiments 6 

Soups 6 



OCTOIC ACID 
(See Octanoic acid) 



OCTYL ACETATE 
Acetic acid, Octyl ester 

Chemical formula : CH 3 COO(CH2)7CH 3 

Flavors in which used: 

Raspberry, apple, cherry, peach, pear, brandy 

Natural food occurrence: 
Oil of green tea 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.6 

Icecream, ices 0.87 

Candy 4.7 

Baked goods 6 

OCTYL ALCOHOL 
(See 1-Octanol) 



OCTYL ALCOHOL (secondary) 
(See 2-Octanol) 



J2£i-QCTYL ALCOHOL 
(See 1-Octanol) 
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OCTYLALDEHYDE 
(See Octanal) 



OCTYL BUTYRATE 
Butyric acid, Octyl ester 



Chemical formula : CH 3 (CH 2 ) 2 COO<CH 2 ) 7 CH 3 

Flavors in which used: 

Strawberry, butter, citrus, fruit, cherry, 
melon, peach, pineapple, pumpkin, liquor, 
* me 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.59 

Ice cream, ices 1.3 

Candy 2.9 

Baked goods 2.9 



OCTYL ISOBUTYRATE 
Isobutyric acid, Octyl ester 

Chemical formula : (CH 3 ) 2 CHCOO(CH 2 ) 7 CH 3 



Flavors in which used: 



Citrus, fruit, melon, peach, liquor, wine 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 2.4 

Candy i 1 

Baked goods 3.5 



2-OCTYL-^-BUTYROLACTONE 
(See y-Dodecalactone) 



OCTYL CROTONYL ACETATE 

(See 1,3-Nonanediol acetate (mixed esters)) 

OCTYL FORMATE 
Formic acid, Octyl ester 

Chemical formula : HCOO(CH 2 ) 7 CH 3 

Flavors in which used: 
Citrus, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.01, 1 

Ice cream, ices 1 

Candy 5 

Baked goods 7 



OCTYL HEPTANOATE 
Heptanoic acid, Octyl ester 

Chemical formula : CH 3 (CH 2 ) 5 COO(CH 2 ) 7 CH 3 

Flavors in which used: 
Citrus, coconut, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.13, 1 

Ice cream, ices 0.13,1 

Candy 0.13, 2 

Baked goods 0.20, 2 



OCTYL OCTANOATE 
Octanoic acid, Octyl ester 

Chemical formula : CH 3 (CH 2 ) 6 COO(CH 2 ) 7 CH 3 

Flavors in which used: 

Citrus, grape, pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50, 1 

Icecream, ices 0.50, 1 

Candy 0.50, 2 

Baked goods 0.50, 2 

OCTYL PHENYLACETATE 
Phenylacetic acid, Octyl ester 

Chemical formula : CH 2 COO(CH 2 ) tCH 3 

Flavors in which used: 

Berry, apple, banana, grape, peach, pear, 
honey 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.3 

Ice cream, ices 1 

Candy 4, 0.20 

Baked goods 4 

OCTYL PROPIONATE 
Propionic acid, Octyl ester 

Chemical formula : CH 3 CH 2 COO(CH 2 ) 7 CH 3 

Flavors in which used: 
Berry, citrus, melon 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.84 

Ice cream, ices 0.57 

Candy 3.6 

Baked goods 2, 4 
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OCTYL ISOVALERATE 
Isovaleric acid, Octyl ester 

Chemical formula : (CH 3 ) 2 CHCH 2 COO<CH 2 ) 7 CH3 

Flavors in which used: 

Berry, butter, citrus, apple, cherry, grape, 
honey, nut 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.90 

Ice cream, ices 0.80, 1 

Candy 1. 4 

Baked goods 1 , 4 

OIL OF NIOBE 

(See Methyl benzoate) 

OLEIC ACID 

Chemical formula : CH 3 (CH 2 ) 7 CH=CH(CH 2 ) 7 COOH 

Flavors in which used: 
Butter, cheese, spice 

Natural food occurrence: 
Butter acids 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.25, 0.40 

Ice cream, ices 30 

Candy 3.5 

Baked goods 25 

Condiments 0.02 



2-OXOPROPANOlC ACID 
(See Pyruvic acid) 

4-OXOVALERIC ACID 
(See Levulinic acid) 

PA LA TONE 
(See Maltol) 

PALMITIC ACID 
Hexadecanoic acid 

Chemical formula : CHgtCH^J^COOH 

Flavors in which used: 
Butter, cheese 

Natural food occurrence: 

Allspice, anise, calamus oil, cascarilla-bark 
extract, celery seed, butter acids, coffee, tea 



Foods in which used : 
Seasonings . . 



Approx . Avg 
Maximum ppm 
1 



PEACH ALDEHYDE 
(See y-Undecalactone) 



PELARGON ALDEHYDE 
(See Nonanal) 



PELARGONIC ACID 
(See Nonanoic acid) 



OLEINIC ACID 
(See Oleic acid) 



OPTAL 

(See Propyl alcohol) 



O RANGER CRYSTALS 

(See Methyl /?-naphthyl ketone) 



ORCHIDEE 

(See lsoamyl salicylate) 



OR1GANOL 

(See 4-Carvomenthenol) 



2-OXOPROPANAL 
(See Pyruvaldehyde) 



PELARGONIC ALDEHYDE 
(See Nonanal) 



PELARGONYL VANILLYLAMIDE 

(See Nonanoyl 4-hydroxy-3-methoxybenzylamide) 



OJ-PENTADECALACTONE 



15-Hydroxypentadecanoic acid, w- Lactone 

Cy c lo pentade c ano lide 

14-Hydroxytetradecanoic acid 

Thibetolide 

Angelica lactone 

Exaltolide 



Chemical formula: 



CH 2 (CH 2 ) 13 CO 



Flavors in which used: 

Berry, fruit, liquor, wine, nut vanilla 



171 



Copyrighted material 



OJ-PENTADECALACTONE (cont'd) 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.27 

Ice cream, ices 0.68 

Candy 1.4 

Baked goods 1.5 

Gelatin desserts 0.10 

Alcoholic beverages .... 0.50 



PENTADECANQLIDE 
(See w-Pentadccalactone) 



ISOPENTA LDEHYDE 

(See 3-Methylbutyraldehyde) 



PENTAKAL 

(See Valeraldehyde) 



2,3- PENTANEDIONE 

Chemical formula : CH 3 COCOCH 2 CH 3 

Flavors in which used: 

Strawberry, butter, caramel, fruit, rum, 
cheese 

Natural food occurrence: 
Coffee 



Approx. Avg 

Foods in which used : Maximum ppn 

Beverages 0.60 

Ice cream, ices 3.3 

Candy 5.9 

Baked goods 9.6 

Gelatin desserts and puddings 0.28 

Toppings 0.30 



PENTANOIC ACID 
(See Valeric acid) 



1-PENTANOL 
(See Amyl alcohol) 



2 - PENTANONE 

Chemical formula : CH 3 COCH 2 CH 2 CH 

Flavors in which used: 
Fruit 

Natural food occurrence: 
Pineapple 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 13 

Ice cream, ices 34 

Candy 32 

Baked goods 32 



4-PENTENOIC ACID 

Chemical formula : CH 2 :CHCII 2 CH 2 COOH 

Flavors in which used: 
Butter, fruit 



Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 2 

Candy 5 

Baked goods 5 

Margarine 2 



PENTYL ALCOHOL 
(See Amyl alcohol) 



ISOPENTYL ALCOHOL 
(See Isoamyl alcohol) 



ISOPENTYL BENZOATE 
(See Isoamyl benzoate) 



PENTYL BUTYRATE 
(See Amyl butyrate) 



ISOPENTYL BUTYRATE 
(See Isoamyl butyrate) 



a- PENTYLC INN AM ALDEHYDE 
(See a-Amylcinnamaldehyde) 



ISOPENTYL CINNAMATE 
(See Isoamyl cinnamate) 

a-PENTYLCINNAMYL ACETATE 
(See ot-Amylcinnamyl acetate) 

a-PENTYLCINNAMYL ALCOHOL 
(See a-Amylcinnamyl alcohol) 



a-PENTYLCINNAMYL FORMATE 
(See a-Amylcinnamyl formate) 
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a-PENTYLCINNAMYL ISOV ALE RATE 
(See a-Amylcinnamyl isovalerate) 



ISOPENTYL SALICYLATE 
(See Isoamyl salicylate) 



PENTYL FORMATE 
(See Amyl formate) 



ISOPENTYL ISOVALERATE 
(See Isoamyl isovalerate) 



ISOPENTYL FORMATE 
(See Isoamyl formate) 



PEP1TAL 

(See Acetaldehyde phenethyl propyl acetal) 



ISOPENTYL 2- FU RAN BUT Y RATE 
(See Isoamyl 2-furanbutyrate) 



PEPPERMINT CAMPHOR 
(See Menthol) 



ISOPENTYL 2 -FU RAN PROPIONATE 
(See Isoamyl 2-furanpropionate) 



PERILLYL ALCOHOL 

(See £-Mentha- 1 , 8-dien- 7-ol) 



PENTYL 2-FUROATE 
(See Amyl 2-furoate) 



PERUVIOL 
(See Nerolidol) 



PENTYL HEPTANOATE 
(See Amyl heptanoate) 



PETROHOL 

(See Isopropyl alcohol) 



PENTYL HEXANOATE 
(See Amyl hexanoate) 



ISOPENTYL HEXANOATE 
(See Isoamyl hexanoate) 



ISOPENTYL LA URATE 
(See Isoamyl laurate) 



ISOPENTYL NONANOATE 
(See Isoamyl nonanoate) 



PENTYL OCTANOATE 
(See Amyl octanoate) 



ISOPENTYL OCTANOATE 
(See Isoamyl octanoate) 



O-PHELLANDRENE 



Chemical formula: 



Flavors in which used: 
Citrus, spice 

Natural food occurrence: 

Allspice, star anise, angelica-root oil, bay 
and bay- leaves extract, dill, fennel (sweet), 
black pepper, peppermint oil, pimenta oil 



A£PJ 



AV£ 



Foods in which used : Maximum ppm 

Beverages 10 

Ice cream, ices 28 

Candy 130 

Baked goods 41 



ISOPENTYL PHENYLACETATE 
(See Isoamyl phenylacetate) 



ISOPENTYL PROPIONATE 
(See Isoamyl propionate) 



ISOPENTYL PYRUVATE 
(See Isoamyl pyruvate) 



PHENETHYL ACETATE 
Acetic acid, Phenethyl ester 



Chemical formula 



CH2CH2COCCH3 



Flavors in which used: 



Berry, butter, caramel, floral, rose, fruit, 
honey, vanilla 
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PHENKTHYL ACETATE (cont'd) 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.4 

Ice cream, ices 2.2 

Candy 4.2 

Baked good s 5.6 

PHEN ETHYL ALCOHOL 

Chemical formula : ^ ^-CHgCHgOH 

Flavors in which used: 

Strawberry, butter, caramel, floral, fruit, 
honey 

Natural food occurrence: 

Oranges, raspberries, tea 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.5 

Ice cream, ices 8.3 

Candy 12 

Baked goods 16 

Gelatin desserts 0.15 

Chewing gum 21, 80 



PHENETHYL ANTHRANILATE 
Anthranilic acid, Phenethyl ester 



H 2 N 

: ^^-CH 2 CH 2 OOC— 



Chemical formula 



Flavors in which used: 

Butter, caramel, fruit, grape, honey 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.4 

Ice cream, ices 1.9 

Candy 6.2 

Baked goods 5.8 



PHENETHYL BENZOATE 
Benzoic acid, Phenethyl ester 

Chemical formula: CH 2 CH 2 OOC 



^~^-CH 2 CH 2 OOC — 



Flavors in wh:ch used: 
Fruit, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 1 

Candy 2 

Baked goods 4 

Chewing gum 3.8 



PHENETHYL BUTYRATE 
Butyric acid, Phenethyl ester 

Chemical formula : CH 2 CH 2 OOCCH2CH 2 CH 3 
Flavors in which used: 



Strawberry, butter, caramel, floral, apple, 
peach, pineapple, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.2 

Ice cream, ices 8.9 

Candy 13 

Baked goods 13 



PHENETHYL ISOBU TYRATE 



Isobutyric acid, Phenethyl ester 

Chemical formula : CH 2 CH 2 OOCCH 2 CH 2 CH3 

Flavors in which used: 

Strawberry, floral, rose, apple, peach, pine- 
apple, honey, cheese 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 3.4 

Ice cream, ices 4 

Candy 13 

Baked goods 11 

PHENETHYL CINNAMATE 
Cinnamic acid, Phenethyl ester 



Chemical formula: 



CH 2 CH 2 OOCCH=CH 



Flavors in which used: 
Fruit 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.7 

Ice cream, ices 0.80 

Candy 3.2 

Baked goods 3.1 

Puddings 0.10 



PHENETHYL 3. 3-DIMETHYLACRYLATE 
(See Phenethyl senecioate) 
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PHENETHYL FORMATE 
Formic acid. Phenethyl ester 

Chemical formula : CH 2 CH 2 OOCH 

Flavors in which used: 

Berry, apple, apricot, banana, cherry, 
peach, pear, plum, honey 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1*3 

Ice cream, ices 11 

Candy 13 

Baked goods 15 

PHENETHYL 2-FUROATE 
2-Furoic acid, Phenethyl ester 

O 

Chemical formula : ^ J| — C-CH 2 CH 2 

X) 

Flavors in which used: 
Chocolate, mushroom 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.03 

Candy 0.03 

Baked goods 0.03 



PHENETHYL 3-METHYLBUTYRATE 



(See Phenethyl isovalerate) 



PHENETHYL 3-METHYLCROTONATE 
(See Phenethyl senecioate) 



PHENETHYL PHENYLACETATE 
Phenylacetic acid, Phenethyl ester 



Chemical formula: 



CH 2 CH 2 OOCCH 2 



-o 



Flavors in which used: 
Fruit, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.3 

Ice cream, ices 4.2 

Candy 4.8 

Baked goods 5.3 

Maraschino cherries ... 10 



Chemical formula : ^ ^— CH 2 CH 2 OOCCH 2 CH 3 

Flavors in which used: 
Fruit, honey 

Approx. Av)j 

Foods in which used : Maximum ppm 

Beverages 3.6 

Ice cream, ices 11 

Candy 12 

Baked goods 16 



PHENETHYL SALICYLATE 
Salicylic acid, Phenethyl ester 

Chemical formula : ^^-CH 2 CH 2 OOC— 



Flavors in which used: 
Apricot, peach 



OH 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.75 

Ice cream, ices 0.67 

Candy 1.5 

Baked goods 2 



PHENETHYL SENECIOATE 
Phenethyl 3, 3-dimethylacrylate 
Phenethyl 3-methylcrotonate 



Chemical formula 



Flavors in which used: 
Liquor, wine 



Foods in which used: 



Ice cream, ices . . 

Candy 

Alcoholic beverages 



CH 2 CH 2 OOCCH=C(CH 3 ) 2 



Approx ■ Avg 
Maximum ppm 

5 
5 
5 



PHENETHYL TIGLATE 
Tiglic acid, Phenethyl ester 



Chemical formula : ^^-CH 2 CH 2 OOCC(CH 3 )=CHCH3 
Flavors in which used: 



Fruit, nut 

Approx . Avg 

Foods in which used : Maxim u m ppm 

Beverages 0.80, 0.90 

Ice cream, ices 4.3 

Candy 10 

Baked goods 10 



PHENETHYL PROPIONATE 
Propionic acid, Phenethyl ester 
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PHENETHYL ISOVALERATE 
Isovaleric acid, Phenethyl ester 

Chemical formula^ ^-CH 2 CH 2 OOCCH 2 CH(CH 3 ) 2 

Flavors in which used: 

Apple, apricot, peach, pear, pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 i 

Icecream, ices 2.5 

Candy 5.9 

Baked goods 6.1 

Chewing gum 0.80, 45 

PHENOXY ACETIC ACID 

Chemical formula : ^"^-OCHgCOOH 

Flavors in which used: 
Fruit, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.37 

Ice cream, ices 1 

Candy 2.2 

Baked goods 2.2 



PHENOXYETHANOIC ACID 
(See Phenoxyacetic acid) 



2-PHENOXYETHYL ISOBUTYRATE 
Isobutyric acid. 2-Phenoxyethyl ester 

Chemical formula : ^^-OCH 2 CH 2 OOCCH(CH 3 ) 2 

Flavors in which used: 



Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.90, 5.0 

Icecream, ices 5, 30 

Candy 15, 30 

Baked good3 15, 30 



PHENYLACETALDEHYDE 



rs- 



Chemical formula : ^ ^— CH 2 CHO 
Flavors in which used: 



Raspberry, strawberry, apricot, cherry, peach, 
honey, spice 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 



Approx. Avg 
Ma ximum ppm 
0.68 
0.75 



Foods in which used (cont'd): 

Candy 

Baked goods ....... 

Che wing gum 



Approx . Avg 
Max imum ppm 
1.6 
2 

1.7, 87 



PHENYLACETALDEHYDE 2, 3-BUTYLENE 
GLYCOL ACETAL 



Chemical formula: 



CH 9 CH 



Flavors in which used: 




CHCH, 



Floral, fruit 



Foods in which used: 



Candy 



O— CHCH, 



Approx. Avg 
Maximum ppm 
4 



PHENYLACETALDEHYDE DIMETHYL ACETAL 
Viridine 

Chemical formula : CH 2 CH(OCH 3 ) 2 

Flavors in which used: 

Fruit, apricot, cherry, honey, spice 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Chewing gum . . . 



Approx. Avg 
Maximum ppm 
0.40 
0.78 
1.4 
8.8 
1 



PHENYLACETALDEHYDE GLYCERYL ACETAL 
Chemical formula : 

OCH 



o- 



OUCH 



N 



OCH 



OCH 

I 

CH 2 OH 



O ch * 



\ I 



about 60% 

Flavors in which used: 
Floral, fruit 

Foods in which used: 



Beverages . . . 

Candy 

Ice cream, ices 
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PHENYLACETIC ACID 

Chemical formula : CH 2 COOH 

Flavors in which used: 



Butter, chocolate, rose, honey, vanilla 

Natural food occurrence: 

Japanese mint, oil of neroli, black pepper 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.8 

Ice cream, ices 5.3 

Candy 5.9 

Baked goods 12 

Gelatin desserts 27 

Chewing gum 5.4, 11 

Liquors 0.10 

Sirups 0.10 



PHENYLACROLEIN 
(See Cinnamaldehyde) 



j-PHKNYLACKYLlC ACID 
(See Cinnamic acid) 



^-PHENYLALLYL ALCOHOL 
(See Cinnamyl alcohol) 



Flavors in which used: 
Fruit 

Approx. Avk 

Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 20 

Candy 0.03, 20 

Baked goods 20 



4-PHENYL-3-BUTEN-2-ONE 



Benzilidene acetone 
Methyl styryl ketone 
Benzylacetone 



Chemical formula 



CH=CHCOCH, 



Flavors in which used: 

Chocolate, cocoa, fruit, cherry, nut, vanilla 

Approx. Avg 

Foods in which used : Maximum pprn 

Beverages 0.82 

Ice cream, ices 0.84 

Candy 3.7 

Baked goods 4.5 

Gelatin desserts 2.1 

Shortening 0.20 



4- PHENYL- 2 -BUTYL ACETATE 
Acetic acid, 4-Phenyl-2-butyl ester 



PHENYLALLYL CINNAMATE 
(See Cinnamyl cinnamate) 



2- PHENYLALLYL PROPIONATE 
(See Cinnamyl propionate) 



4 - PHENYL - 2 - BUTANOL 



Chemical formula 



CH 2 CH 2 CH(OH)CH 3 



Flavors in which used: 
Fruit 



Chemical formula: 



CH, 



CH 2 CH 2 CHOOCCH 3 



Flavors in which used: 
Fruit, peach 

Approx. Avg 

Foods in which used : Ma ximum ppm 

Beverages 3, 0.10 

Ice cream, ices 3 

Candy 3 

Baked goods 3, 0.50 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.12, 0.90 

Icecream, ices 0.60, 6 

Candy 1.5, 15 

Baked goods 1.5. 15 



4-PHENYL-3-BUTEN-2-OL 



Chemical formula: 



CH-CHCHOHCH, 



2-PHENYL-jn-DIOXAN-5-OL 
(See Benzaldehyde glyceryl acetal) 



PHENYL CARBINOL 



(See Benzyl alcohol) 



PHENYL DIMETHYL CARBINYL ISOBUTYRATE 
(See 0(,O-Dimethylbenzyl isobutyrate) 
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1 - PHENYLETHANOL 



(See a-Methylbenzyl alcohol) 



2-PHENYLETHYL PHENYLACETATE 
(See Phenethyl phenylacetate) 



2-PHENYLETHYL ACETATE 
(See Phenethyl acetate) 



2-PHENYLETHYL PROPIONATE 
(See Phenethyl propionate) 



a- PHENYLETHYL ALCOHOL 
(See a-Methylbenzyl alcohol) 



2-PHENYLETHYL SALICYLATE 
(See Phono thy 1 salicylate) 



jj- PHENYLETHYL ALCOHOL 
(See Phenethyl alcohol) 



2-PHENYLETHYL SENECIOATE 
(See Phenethyl senecioate) 



2-PHENYLETHYL ALCOHOL 
(See Phenethyl alcohol) 



2-PHENYLETHYL TIGLATE 
(See Phenethyl tiglate) 



2-PHENYLETHYL ANTHRANILATE 
(See Phenethyl ar.thranilate) 



2-PHENYLETHYL 1SOV A LK RATE 
(See Phenethyl isovalerate) 



2-PHENYLETHYL BENZOATE 
(See Phenethyl benzoate) 



PHENYLFORMIC ACID 
(See Benzoic acid) 



2-PHENYLETHYL BUTYRATE 
(See Phenethyl butyrate) 



O-PHENYLGLYCOLIC ACID 
(See Phenoxyacetic acid) 



2-PHENYLETHYL ISOBUTYRATE 
(See Phenethyl isobutyrate) 



PRE NY LIU M 

(See Phenoxyacetic acid) 



PHENYL ETHYL CARBINOL 
(See 1 -Phenyl- 1 -propanol) 



PHENYL METHANOL 
(See Benzyl alcohol) 



2-PHENYLETHYL CINNAMATE 
(See Phenethyl cinnamate) 



2-PHENYLETHYL FORMATE 
(See Phenethyl formate) 



1 -PHENYL- 3 -METHYL- 3- PENT ANOL 
Chemical formula: 



CH 2 CH 2 COH 



1 



CH 3 CH 2 



2-PHENYLETHYL 2- FUROATE 
(See Phenethyl 2-furoate) 



PHENYLETHYL METHYL CARBINOL 
(See 4-Phenyl-2-butanol) 



PHENYLETHYL METHYL CARBINYL 
ACETATE 

(See 4-Phenyl-2-butyl acetate) 



Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.16 

Candy 0.16 

Gelatin desserts 0.60 



1- PHENYL- 2 -PENTA NOL 



(See a-Propylphenethyl alcohol) 



PHENYLETHYL METHYL ETHYL CARBINOL 
(See 1 - Phenyl- 3 -methyl- 3 - pentanol) 
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2- PHENYLPROPANAL 

(See 2-Phenylpropionaldehyde) 

1 - PHENYL- 1 -PROPANOL 

Chemical formula : ^~^-CH(OH)CH 2 CH 3 

Flavors in which used: 
Fruit, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50 

Ice cream, ices 0.50 

Candy 1.5 

Baked goods 1.5 

2 - PHENYL- 1 - PROPANOL 
(See £-Methylphenethyl alcohol) 

3- PHENYL-l-PROPANOL 

Chemical formula : CH 2 CH 2 CH 2 OH 

Flavors in which used: 

Strawberry, apricot, peach, plum, hazelnut, 
pistachio, cinnamon, walnut 

Natural food occurrence: 
Tea 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages ......... u . 73 

Ice cream, ices 1.4 

Caildy 2.8 

Baked goods 3.3 

Liqueurs 5.0 

Chewing gum 4.3 



3-PHENYLPROPENAL 



(See Cinnamaldehyde) 



3-PHENYLPROPENOIC ACID 
(See Cinnamic acid) 



Chemical formula : CH(CH 3 )CHO 

Flavors in which used: 

Berry, rose, apricot, cherry, peach, plum, 
almond 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.61 

Ice cream, ices 0.30 

Candy 0 . 85 

Baked goods 0.85 

3-PHENYLPROPIONALDEHYDE 
Hydrocin nam aldehyde 

Chemical formula : CH 2 CH 2 CHO 

Flavors in which used: 

Berry, cherry, peach, plum, almond, 
cinnamon 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 1.7 

Candy 5 

Baked goods 5.5 

Gelatin desserts 4.3 



2 - PIIENYLP ROPION ALDEHYDE DIMETHYL 
ACETAL 

Hydratropaldehyde dimethyl acetal 



Chemical form 



Flavors in which used: 



CH(CH 3 )CH(OCH 3 ) 2 



Berry, floral, rose, fruit, honey, mushroom, 
nut. spice 



Apprt 



LIS 



Foods in which u.sed : Maximum ppm 

Beverages 0.26 

Ice cream, ices 0.51 

Candy 1.5 

Baked goods 3.1 

Chewing gum 5 

Condiments 5 



3- PHENYL- 2 -PROPEN- 1 -PL 
(See Cinnamyl alcohol) 



3-PHENYL-2-PROPENYL PROPANOATE 
(See Cinnamyl propionate) 



2-PHENYLPROPIONALDEHYDE 



3-PHENYLPROPION1C ACID 



Chemical formula 



CH 2 CH 2 COOH 



Flavors in which used: 
Fruit, cheese 

Natural food occurrence: 
Raspberries 
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3-PHENYLPROPIONIC ACID (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.02, 1 

Ice cream, ices 0.48. 1 

Candy 0.80, 4 

Baked goods 17 

Gelatins 1.2 

Toppings 1 

Dairy products 2 

3-PHENYLPROPYL ACETATE 
Acetic acid, 3-Phenylpropyl ester 

Chemical formula : CH 2 CH 2 CH 2 OOCCH 3 

Flavors in which used: 
Berry, fruit, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.2 

Icecream, ices 4.8 

Candy 4.6 

Baked goods 6.3 

Chewing gum 10 

Condiments 0.10 



PHENYLPROPYL ALCOHOL 
(See 3 -Phenyl- 1-propanol) 



a- PHENYLPROPYL ALCOHOL, BUTYRIC 
ESTER 

(See 2-Phenylpropyl butyrate) 



a- PHENYLPROPYL ALCOHOL, ISOBUTYRIC 
ESTER 

(See 2-Phenylpropyl isobutyrate) 



PHEN YLPRQPYL ALDEHYDE 
(See Hydrocinnamaldehyde) 



Q- PHENYLPROPYL BUTYRATE 
(See a-Ethylbenzyl butyrate) 

2-PHENYLPROPYL BUTYRATE 
Butyric acid, 2-Phenylpropyl ester 

Chemical formula 



: i ^-CH(CH 3 )CH 2 OOC(CH 2 )2 
\=/ CH 3 



Flavors in which used: 
None listed 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 1 

Candy 2 

Baked goods 2 

2- PHENYLPROPYL ISOBUTYRATE 
Hydratropyl isobutyrate 
a- Phenylpropyl alcohol, Isobutyric ester 

Chemical formula : ^^-CH(CH 3 )CH 2 OOCCH(CH 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5 

Ice cream, ices 20 

Candy 20 

3- PHENYLPROPYL ISOBUTYRATE 
Isobutyric acid, 3 -Phenylpropyl ester 

Chemical formula : ^^>-(CH 2 ) 3 OOCCH(CH 3 ) 2 

Flavors in which used: 

Apple, apricot, peach, pear, pineapple, plum 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3 

Ice cream, ices 3 

Candy 5 

Baked goods 5.8 

3-PHENYLPROPYL CINNAMATE 
Cinnamic acid, 3 -Phenylpropyl ester 

Chemical formula : 

^^-(CH 2 ) 3 OOCCH=CH— 

Flavors in which used: 

Butter, caramel, chocolate, cocoa, coconut, 
grape, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.4 

Ice cream, ices 4.1 

Candy 4.3 

Baked goods 5.3 



3»2 
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3-PHENYLPROPYL FORMATE 
Formic acid, 3-Phenylpropyl ester 

Chemical formula : ^^^(G^^OOCM 

Flavors in which used: 

Currant, raspberry, butter, caramel, 
apricot, peach, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3 

Icecream, ices 0.90, 1.5 

Candy 3, 5 

Baked goods 2.7 

3-PHENYLPROPYL HEXANOATE 
Hexanoic acid, 3-Phenylpropyl ester 

Chemical formula : (CH 2 ) 3 OOC(CH 2 ) 4 CH 3 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.67 

Ice cream, ices 1.3 

Candy 3.3 

Baked goods 3.7 

3-PHENYLPROPYL PROPIONATE 
Propionic acid, 3-Phenylpropyl ester 

Chemical formula : ^^-(CH^gOOCCHgCH^ 

Flavors in which used: 
Apricot 

Appro x . Avg 

Foods in which used : Maximum ppm 

Beverages 0.49 

Icecream, ices 0.52 

Candy 2 

Baked goods 2.4 

Chewing gum 0.80, 50 

2-(3-PHENYLPROPYL)TETRAHYDROFURAN 

2- Hydrocinnamyl tetrahydrofuran 

Chemical formula : I ft \ 

V O^CH 2 CH 2 CH 2 -e J 

Flavors in which used: 
Fruit, honey, maple 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.50 

Ice cream, ices 2 

Candy 0.03, 2 

Baked goods 

Gelatins and puddings ... 2 
Chewing gum 2.3 

3- PHENYLPROPYL ISOV ALE RATE 
Isovaleric acid, 3-Phenylpropyl ester 



Chemical formula : ^^-(CH^OOCCHgCHtCHg^ 

Flavors in which used: 

Butter, caramel, apple, pear, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.90 

Ice cream, ices 0.90 

Candy 1.8 

Baked goods 1.7 

a-PINENE 

— ■«? 

Flavors in which used: 
Lemon, nutmeg 

Natural food occurrence: 

Angelica- root oil, anise, star anise, asafoetida 
oil, coriander, cumin, common fennel, grape- 
fruit, juniper berries, laurel- leaves oil, oil of 
lavender, oil of lime, mandarin, orange leaf 
(absolute), black pepper, peppermint oil, pimento 
oil, yarrow (herb) 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 16, 54 

Ice cream, ices 64 

Candy 48 

Baked goods 160 

Condiments 150, 2.6 



g-PINENE 
Chemical formula : 



Flavors in which used: 
Citrus 

Natural food occurrence: 

Black-currant buds, coriander, cumin, black 
pepper, yarrow (herb) 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.05, 16 

Ice cream, ices 64 

Candy 48. 600 

Baked goods 48, 600 



2-PLNENE 




(See o-Pinene) 



2(10)-P1NENE 
(See £-Pinene) 
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PIPERIDINE 



Chemical formula: 



Flavors in which used: 
Spice 

Natural food occurrence: 
Black pepper 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3 

Candy 5 

Baked goods 0.05, 5 

Meats 0.05 

Soups 0.05 

Condiments 0.05 



PIPERINE 



PIPERONAL 

Chemical formula : yO-J VcHO 

Flavors in which uaed: 

Strawberry, cola, cherry, rum, maple, nut, 
vanilla 



Natural food occurrence: 
Vanilla, black pepper 

Foods in which used: 



Approx. Avg 
PP m 





6 




7 




7.4 




18 


Gelatins and puddings . . . 


5.8 




36 



Chemical formula: 



,0-f VcH=CHCH=CHCON-/ ) 



Flavors in which used: 
Celery soda 

Natural food occurrence: 
Black pepper 



Foods in which used: 



Beverages 



d-PIPERlTONE -y 
Chemical formula: r>== 0 



Approx. Avg 
Maximum ppm 
0.01 



Flavors in which used: 
Fruit, mint, spice 

Natural food occurrence: 
Japanese mint 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1. tJ 

Ice cream, ices 18 

Candy 18 

Baked goods 18 



P1PERONYL ACETATE 
Acetic acid, Piperonyl ester 

Chemical formula 



CH2~^3~ CH2 °° CCH3 



Flavors in which used : 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 27, 50 

Ice cream, ices 80. 110 

Candy 70, 80 

Baked goods 55 . 80 



PIPERONYL ALDEHYDE 
(See Piperonal) 



PIPERONYL ISOBUTYRATE 



Isobutyric acid, Piperonyl ester 



Chemical formula : ^0-/^-CH200CCH(CH 3 ) 2 



Flavors in which used: 
Fruit, cheese 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.05, 1 

Ice cream, ices 0.05 

Candy 0.05, 3.5 

Baked goods 0.10, 3.5 
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PIPE ROY LPIPERIDENE 
(See Piperine) 



2-PROPENYL HEXANOATE 
(See Allyl hexanoate) 



PROPANAL 

(See Propionaldehyde) 



4-PROPENYLVERATROLE 
(See Isoeugenyl methyl ether) 



PROPANOIC ACID 
(See Propionic acid) 



ISOPROPANOL 

(See Isopropyl alcohol) 



1-PROPANOL 



(See Propyl alcohol) 



2-PROPANOL 

(See Isopropyl alcohol) 



l-PROPENE-l,2,3-iri-CARBOXYLIC ACID 
(See Aconitic acid) 



2-PROPENE-l-THIOL 
(See Allyl mercaptan) 



p-PROPENYLANISOLE 
(See Anethole) 



2-PROPENYL- 6-ETHOXYPHENOL 
(See Propenyl guaethol) 

PROPENYLGUAETHOL 
6-Ethoxy-m-anol 

Chemical formula : CHgCHgO-^ ^-CH=CHCH 3 

HO 

Flavors in which uaed: 

Chocolate, maple, nut, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 5.9 

Ice cream, ices 6.3 

Candy 20 

Baked goods 20 

Puddings 2.5 

Chocolate 25 



4-PROPENYLGUA1ACOL 
(See Isoeugenol) 



PROPIONALDEHYDE 

Chemical formula : CH 3 CH 2 CHO 

Flavors in which used: 
Fruit 



Natural food occurrence: 
Apples, onions 

Approx. Avk 

Foods in which used : Maximum ppm 

Beverages 3.9 

Ice cream, ices 12 

Candy 11 

Baked goods 13 



PROPIONIC ACID 



Chemical formula : CHgCHgCCOH 

Flavors in which used: 
Butter, fruit 

Natural food occurrence: 

Apples, strawberries, tea, violet leaves 
(absolute) 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.2,5.8 

Ice cream, ices 6 

Candy 14 

Baked goods 20 

Cheese 600 



PROPYL ACETATE 
Acetic acid. Propyl ester 

Chemical formula : C^COCKC^^C^ 

Flavors in which used: 

Berry, currant, raspberry, strawberry, apple, 
cherry, peach, pineapple, rum 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 4 

Ice cream, ices 16 

Candy 12 

Baked goods 14 
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ISOPROPYL ACETATE 
Acetic acid, Isopropyl ester 

Chemical formula : CH 3 COOCH(CH 3 ) 2 

Flavors in which used: 
Fruit, liquor, rum 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 16 

Ice cream, ices 17 

Candy 58 

Baked goods 75 

PROPYLACETIC ACID 
(See Valeric acid) 

ISOP ROPY LACE TIC ACID 
(See Isovaleric acid) 

£ -ISOPROPYLACETOPHENONE 

Chemical formula : (CH 3 ) 2 CH— ^ ^-COCHg 

Flavors in which used: 
Fruit, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.08 

Ice cream, ices 0.10 

Candy 0.50 

Baked goods 1 

Pickle 5 



PROPYL 3-(2-FURYL) ACRYLATE 
(See Propyl 2-furanacrylate) 



PROPYL ALCOHOL 
1-Propanol 

Chemical formula : CH 3 CH 2 CH 2 OH 

Flavors in which used: 
Fruit 

Natural food occurrence: 



Cognac (green oil), cognac (white oil), onion 
oil 

Approx. Avg 
Foods in which uaed : Maximum ppm 

Beverages 0.50, 5 

Icecream, ices 0.50 

Candy 0 . 50 

Baked goods 0.65 



ISOPROPYL ALCOHOL 

Chemical formula : CH 3 CHOHCH 3 

Flavors in which used: 

Raspberry, banana, root beer, cinnamon, 
ginger, vanilla 

Natural food occurrence: 



Apples 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 25 

Candy 10, 75 

Baked goods 75 



PROPYL ALDEHYDE 
(See Propionaldehyde) 

£- PROPYL ANISOLE 

Chemical formula : CH 3 Q-^ ^- 

Flavors in which used: 



CH 2 CH 2 CH 3 



Licorice, root beer, spice, vanilla, wintergreen, 
birch beer 

Approx . Avg 

Foods in which used : Ma ximum pprr. 

Beverages . 4.3 

Ice cream, ices 9.9 

Candy 64 

Baked goods 67 



ja- ISOPROPYL BE NZ ALDEHYDE 
(See Cuminaldehyde) 

PROPYL BENZOATE 
Benzoic acid. Propyl ester 

Chemical formula : COOCH 2 CH 2 CH 3 

Flavors in which used: 
Fruit 



Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 11 

Ice cream, ices 44 

Candy 33 

Baked goods 33 



ISOPROPYL BENZOATE 



Benzoic acid, Isopropyl ester 

i: ^~~^-COOCH(CH 3 ) 2 



Chemical formula: 
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ISOPROPYL BENZOATE (cont'd) 

Flavors in which used: 
Berry 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50 

Ice cream, ices 1 

Candy 1 

Baked goods 1 

g-lSOPROPYLBENZYL ALCOHOL 

Chemical formula : (CH 3 ) 2 CH -^~^-CH 2 OH 

Flavors in which used: 

Berry, fruit, liquor, spice 

Natural food occurrence: 
Cumin, caraway seeds 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 11 

Ice cream, ices 0.4 7 

Candy 33 

Baked goods 35 

PROPYL BUT Y RATE 
Butyric acid. Propyl ester 

Chemical formula : CH 3 (CH 2 ) 2 COOCH 2 CH 2 CH 3 

Flavors in which used: 

Strawberry, banana, pineapple, plum, tutti 
frutti, liquor, rum 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 6.8 

Ice cream, ices 4.6 

Candy 24 

Baked goods 16 

ISOPROPYL BUTYRATE 
Butyric acid, Isopropyl ester 

Chemical formula : CH 3 CH 2 CH 2 COOCH(CH 3 ) 2 

Flavors in which used: 
Berry, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 9.7 

Ice cream, ices 21 

Candy 39 

Baked goods 3 ' 
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PROPYL ISOBUTYRATE 
Isobutyric acid, Propyl ester 

Chemical formula : (CH 3 ) 2 CHCOOCH 2 CH 2 CH 3 

Flavors in which used: 

Strawberry, banana, pineapple, plum 

Approx. Ave 
Foods in which used : Maximum ppm 

Beverages 6.8 

Ice cream, ices 4.8 

Candy 24 

Baked goods 20 

ISOPROPYL ISOBUTYRATE 
Isobutyric acid, Isopropyl ester 

Chemical formula : (CH 3 ) 2 CHCOOCH(CH 3 ) 2 

Flavors in which used: 
Pineapple 

Approx . Ave; 

Foods in which used : Maximum ppm 

Beverages 12, 25 

Ice cream, ices 18, 25 

Candy 58, 100 

Baked goods 60, 100 

PROPYL C INN AM ATE 
Cinnamic acid. Propyl ester 

Chemical formula : CH=CHCOOCH 2 CH 2 CH 3 

Flavors in which used: 

Berry, (loral, rose, apple, grape, honey 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 2.6 

Ice cream, ices 2.9 

Candy 4.9 

Baked goods 4.3 

Gelatins and puddings . . . 0.07 



ISOPROPYL CINNAMATE 
Cinnamic acid, Isopropyl ester 

Chemical formula : CH=CHCOOCH(CH 3 ) 2 

Fla vors in which used: 

Berry, raspberry, fruit, honey 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.52 

Icecream, ices 0.75 

Candy 1.3 

Baked goods 2.3 
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lSOPROPYL-o-CRESOL 
(See Carvacrol) 



PROPYL FORMATE 
Formic acid. Propyl ester 

Chemical formula : HCOOCH 2 CH 2 CH 3 

Flavors in which used: 
Berry, apple, rum 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 20 

Ice cream, ices 57 

Candy 65 

Baked goods 85 

1SOPROPYL FORMATE 
Formic acid, Isopropyl ester 

Chemical formula : HCOOCH(CH 3 ) 2 

Flavors in which used: 
Berry, melon 

Approx. Avg 

Foods in which used : Maxim u m ppm 

Beverages 18, 25 

Ice cream, ices 18, 25 

Candy 55, 100 

Baked goods 60, 100 

ISOPROPYLFORMIC ACID 
(See Isobutyric acid) 



PROPYL 2- FURANACRYLATE 
2- Furanacrylic acid. Propyl ester 



Chemical formula: 



v o-^-c 



H H 



Flavors in which used: 
Coffee, honey 



Foods in which used: 



Beverages 
Candy . . 



C«C-COOCH 2 CH 2 CH 3 



Approx. Avg 
Maximum ppm 
3 

0.03 



PROPYL 2-FUROATE 
2-Furoic acid. Propyl ester 

Chemical formula: 



Flavors in which used: 
Chocolate, mushroom 

Approx . Avg 

Foods in which used : Maximum ppm 

Candy 0.03 

Baked goods 0.03 

Condiments 0.20 



PROPYL GALLATE 



Gallic acid. Propyl ester 



Chemical formula: 



HO 



^0"^COOCH 2 CH 2 CH 3 



HO—/ VcOOCH 2 CH 2 CH 3 

Flavors in which used: 

Lemon, lime, fruit, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.08 

Ice cream, ices 0.05 

Candy 0.16 

Baked goods 0.97 

Gelatin desserts 0.03 



PROPYL HEPTANOATE 
Heptanoic acid. Propyl ester 

Chemical formula : CH 3 (CH 2 ) 5 COOCH 2 CH 2 CH 3 

Flavors in which used: 

Berry, coffee, fruit, cognac, rum 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.8 

Ice cream, ices 5.1 

Candy 5.9 

Liqueurs 3 

Baked goods 18 

PROPYL HEXANOATE 
Hexanoic acid, Propyl ester 

Chemical formula : CH 3 (CH 2 ) 4 COOCH 2 CH 2 CH 3 

Flavors in which used: 
Pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.2 

Ice cream, ices 3 

Candy 8 
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LSQPRQPYL HEXANOATE 
Hexanoic acid, Isopropyl eater 

Chemical formula : CH 3 (CH 2 ) 4 COOCH(CH 3 ) 2 

Flavors in which used: 
Pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50 

Ice cream, ices 5.5, 10 

Candy 20, 40 

Baked goods 20, 40 

£- ISOPROPYL HYDROC INN AM ALDEHYDE 
(See 3-(£-Isopropyl) phenyl propionaldohyde) 

PROPYL g-HYDROXYBENZOATE 

Propylparaben 

Nipasol 

Propylparasept 

Chemical formula : HO-^~^-COOCH 2 CH2CH 3 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.20, 32 

Ice cream, ices 130 

Candy 96 

Baked goods 96 

PROPYLIC ALCOHOL 
(See Propyl alcohol) 

3-PROPYL ID ENEPHT HALIDE 
Chemical formula: 



CHCH 2 CH 3 



Flavors in which used: 
Fruit, spice 



Foods in which uaed : 
Beverages .... 
Ice cream, ices . 

Candy 

Baked goods . . . 



PROPYL MERCAPTAN 



Chemical formula : CH 3 -CH 2 -CH 2 -SH 



Approx. Avg 
Maximum ppm 



5 
5 
5 



Flavors in which u 
Berry, onion 



Foods in which used : 
Baked goods . . . 
Pickles 



Approx. Avg 
Maximum ppm 

0.5 

0.1 



PROPYL METHOXYBENZENE 
(See £-Propyl anisole) 

PROPYLPARABEN 

(See Propyl £-hydroxybenzoate) 

PROPYLPARASEPT 

(See Propyl £-hydroxybenzoate) 

g-PROPYLPHENETHYL ALCOHOL 

Chemical formula : CH 2 CHOH(CH 2 ) 2 CH 3 

Flavors in which used: 
Fruit 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 5 

Candy 5 

Puddings 5 

g-ISOPROPYL PHENYLACETALDEHYDE 
(See 3-Methyl-2-phenylbutyraldehyde) 

^-ISOPROPYLPHENYLACETALDEHYDE 
£- Cymene - 7 - carboxaldehyde 

Chemical formula : (CH 3 ) 2 CH-^~^-CH 2 CHO 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum pp m 

Beverages 0.10 

Ice cream, ices 0.50 

Candy 0 . 50 

PROPYL PHENYLACETATE 
Phenylacetic acid. Propyl ester 

Chemical formula : CH 2 COOCH 2 CH 2 CH 3 

Flavors in which used: 

Butter, caramel, rose, fruit, honey 
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PROPYL PHENYLACETATE (cont'd) 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.30, 1 

Icecream, ices 0.30, 1.5 

Candy 2.7 

Baked goods 1 , 5 



ISOPROPYL PHENYLACETATE 
Phenylacetic acid, Isopropyl ester 

Chemical formula : ^^-CH 2 COOCH(CH 3 ) 2 

Flavors in which used: 
Butter, caramel, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.20, 0.50 

Ice cream, ices 1.8 

Candy 0.50, 8 

Baked goods 3, 8 

3 -(p- ISOPROPYL) PHENYL PROPIONALDEHYDE 

Chemical formula : (CH 3 ) 2 CH-^"^-CH 2 CH 2 CHO 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.80 

Icecream, ices 0.80 

Candy 1.3 

Baked goods 3 

Chewing gum 5 

PROPYL PROPIONATE 



Propionic acid. Propyl ester 

Chemical formula : CH 3 CH 2 COOCH 2 CH 2 CH 3 

Flavors in which used: 

Banana, cherry, melon, peach, pineapple, 
plum, rum 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 6 

Ice cream, ices 12 

Candy 25 

Baked goods 25 

ISOPROPYL PROPIONATE 



Propionic acid, Isopropyl ester 
Chemical formula : CH3CH 2 COOCH(CH 3 ) 2 



Flavors in which used: 
Fruit, rum 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 9.7 

Ice cream, ices 5, 50 

Candy 40, 50 

Baked goods 30, 50 



PROPYL ISOV ALE RATE 
Isovaleric acid. Propyl ester 

Chemical formula : (CH 3 ) 2 CHCH 2 COOCH 2 CH 2 CH 3 

Flavors in which used: 

Strawberry, apple, banana, peach 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 5 

Ice cream, ices 16 

Candy 17 

Baked goods 20 

ISOPROPYL ISOVALERATE 
Isovaleric acid, Isopropyl ester 

Chemical formula : (CH 3 ) 2 CHCH 2 COOCH(CH 3 ) 2 

Flavors in which used: 
Pineapple, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.4 

Ice cream, ices 3.4 

Candy 11 

Baked goods 11 



PRUNOLIDE 

(See y-Nonalactone) 



ISOPULEGOL 



Chemical formula: 



Flavors in which used: 
Berry, mint 




Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 



A p prox. Avg 
Maximum ppm 
7.4 
29 
23 
23 
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PU LEGONE 



Chemical formula: 



Flavors in which used: 
Peppermint 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5, 8 

Ice cream, ices 5, 32 

Candy 17. 

Baked goods 24, 25 

ISOPU LEGONE 

=^ 

Flavors in which used: 
Berry, fruit, mint 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4 

Ice cream, ices 12 

Candy 16 

Baked goods 16 



1SOPULEGYL ACETATE 
Acetic acid, Isopulegyl ester 

Chemical formula : (C ]0 Hj 7 )OOCCH 3 
(See Isopulegol) 

Flavors in which used: 
Berry, fruit 

Approx. Avg 

Foods in which used : M aximum ppm 

Beverages 5.8 

Ice cream, ices 22 

Candy 19 

Baked goods 19 



PYRIDINE 
Chemical formula: 



0 



Flavors in which used: 
Chocolate 

Natural food occurrence: 
Coffee 



Approx. Avg 
Maximum ppm 
1 

0.02, 0.12 

0.40 

0.40 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 



PYROMUCIC ALDEHYDE 
(See Furfural) 



PYRORACEMIC ACID 
(See Pyruvic acid) 

P Y RU VA LDEHYDE 

Chemical formula : CHgCOCHO 

Flavors in which used: 
Coffee, honey, maple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 

Ice cream , ices 1 

Candy 0.03, 5 

Baked goods 0.03, 5 

PYRUVIC ACID 

Chemical formula : CH^COCOOH 

Flavors in which used: 
Coffee, rum 

Natural food occurrence: 
Coffee 

Approx . Avg 

Foods in which used : Max imum ppm 

Beverages 2> 

Ice cream, ices ...... 0.25, 20 

Candy 27 

Baked goods 30 

Chewing gum 110 



PYRUVIC ALDEHYDE 
(See Pyruvaldehyde) 



QUININE BISULFATE 
Chemical formula: 



H* HS0 4 " 



CH(OH) 




CH 3°->^r^ 



7H 2 0 



CH=CH 2 

Vf (C 2 oH2 4 N 2 0 2 .H 2 S0 4 .7H 2 0) 
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QUININE BISULKATE (cont'd) 

Flavors in which used: 
Bitters 

Foods in which used: 



Beverages 



Approx , Avg 
Maximum ppm 
95, 100 



QUININE HYDROCHLORIDE 

Chemical formula : C 20 H24N 2 O2.HC1.2H 2 O 

Flavors in which used: 



Bitters, citrus, fruit 



Foods in which used: 



Beverages 



Approx. Avg 
Maximum ppm 
110 



QUININE SULFATE 

Chemical formula : (C 20 H 24 N 2 O 2 ) 2 .H 2 S0 4 . 7H 2 0 



Flavors in which used: 
Bitters 



Foods in which used: 



Beverages 



Approx. Avg 
Maximum ppm 
100 



ISOQUINOLINE 
Chemical formula: 




Flavors in which used: 
Vanilla 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.25 

Ice cream, ices 0.25 

Candy 1 

Baked goods 0.004, 1 



RACEMIC ACID 

(See Tartaric acid (d- , 1_- , dl- , meso -)) 



RALDEINE ® 

(See Methyl-a-ionone) 

(See Methyl-^- ionone) 



RESORCINOL DIMETHYL ETHER 
(See m-Dimethoxybenzene) 



RHODINAL 

(See Citronellal) 



RHOD1NOL 



Commercial Rhodinol is largely J_-CitroneIlol 
Chemical formula: 




CH 2 OH ; 




CH 2 OH 



Flavors in which used: 

Strawberry, chocolate, rose, grape, honey, 
spice, ginger ale 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 2.1 

Candy 7.6 

Baked goods 8.1 

Gelatin desserts 2.9 

Chewing gum 31 

Jelly 0 . 92 



RHODINYL ACETATE 
Acetic acid, Rhodinyl ester 

Chemical formula : (C 10 Hj g )OOCCH 3 
(See Rhodinol) 

Fl avors in which used: 

Berry, coconut, apricot, floral, rose, honey 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 2.8 

Ice cream, ices 1.4 

Candy 9.4 

Baked goods 18 

RHODINYL Bl'TYRATE 
Butyric acid. Rhodinyl ester 

Chemical formula : (C 10 H 19 )OOC(CH 2 ) 2 CH3 

Flavors in which used: 

Raspberry, strawberry, fruit 

Approx, Avg 

Foods in which used : Maximum ppm 

Beverages u . 94 

Ice cream, ices 1.1 

Candy 3 

Baked goods 9.7 

Chewing gum 1.1 
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RHODINYL ISOBUTYRATE 
Isobutyric acid, Rhodinyl ester 

Chemical formula : (C 10 H 19 )OOCCH(CH 3 )2 

Flavors in which used : 

Raspberry, floral, rose, apple, pear, 
pineapple, honey 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.1 

Ice cream, ices 1.8 

Candy 3.3 

Baked goods 4.5 

Gelatin desserts 0.01 



RHODINYL FORMATE 



Formic acid, Rhodinyl ester 

Chemical formula : (C lt) H 19 )OOCH 

Flavors in which used: 

Raspberry, rose, apple, cherry, plum, pear, 
pineapple 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.3 

Ice cream, ices 1.8 

Candy 4.3 

Baked goods 4.9 

Gelatin desserts 0.08 

RHODINYL PHENYLACETATE 
Phenylacetic acid, Rhodinyl ester 

Chemical formula : (C 1Q H 19 )OOCCH 2 — 

Approx. Avg 
Foods in which used : Ma ximum ppm 

Beverages 1.2 

Ice cream, ices 1.2 

Candy 3.8 

Baked goods 4.4 

RHODINYL PROPIONATE 



Propionic acid, Rhodinyl ester 

Chemical formula : (C jQHjgJOOCC^CHj 

Flavors in which used: 

Berry, rose, plum, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.8 

Icecream, ices 2.4 

Candy 4.9 

Baked goods 5.8 



RHODINYL ISOVALERATE 
Isovaleric acid, Rhodinyl ester 

Chemical formula : (C 1() H 19 )OOCCH 2 CH(CH 3 ) 2 

Flavors in which used: 
Berry, rose, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 2.3 

Candy 7.2 

Baked goods 7.2 

RUM ETHER 
Ethyl oxyhydrate 

Chemical formula: 



A mixture, defined as follows: 
Rum ether shall consist of at 
least 99% water, ethanol, ethyl 
acetate, methanol, ethyl formate, 
acetone, acetaldehyde, and 
formaldehyde. It shall all dis- 
till at a temperature not ex- 
ceeding 100°C at atmospheric 
pressure and shall leave no 
residue on evaporation. The 
methanol and formaldehyde con- 
tents, combined, shall not exceed 
5%. 



Flavors in which used: 
Butter, liquor, rum 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 67 

Ice cream, ices 1 10 

Candy 320 

Baked goods 230 

Gelatins and puddings ... 1.7 

Chewing gum 380 

Alcoholic beverages .... 80, 1 , 600 



SALIC YLALDEHYDE 
Chemical formula : V \-CHO 

~^OH 



Flavors in which used: 

Butter, caramel, violet, fruit, muscatel, nut, 
spice, cinnamon, cassia, vanilla 

Natural food occurrence: 



Cassia- bark extract 



191 



Copyrighted material 



SALICYLALDEHYDE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.55 

Ice cream, ices 1.1 

Candy i 

Baked goods 6.3 

Chewing gum 11, 18 

Condiments 2 

Liqueurs 5 



SALICYLIC ETHER 



(See Ethyl salicylate) 

SANTA LP L (a-,g-) 
Chemical formula: 



Flavors in which used: 




CH 2 CH 2 CH=CCH 2 PH 
CH 0 



Floral, fruit 



Natural food occurrence: 



Flavors in which used: 

Butter, caramel, fruit, honey 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 0.95 

Candy 2 

Baked goods 2 



SKATPLE 



Chemical formula: 



CH, 



Sandalwood oil 



Flavors in which used: 

Berry, grape, cheese, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.75 

Ice cream, ices 1 

Candy 0.78 

Baked goods 0.80 

Gelatin desserts 0.01 

Chewing gum 0.10 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.06, 2 

Ice cream, ices 0.35, 2 

Candy 1, 10 

Baked goods 1 , 8 



SANTALYL ACETATE 



Acetic acid, Santalyl ester 

Chemical formula : (C j 5 H 23 )CPCCH3 
(See Santalol) 

Flavors in which used: 
Floral, pear, pineapple 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Chewing gum . . . 



SANTALYL PHEN YLACETATE 



A pprox. Avg 
Maximum 




Phenylacetic acid, Santalyl ester 
Chemical formula : (C 1 5 H 23 )PPCCH 2 — 



SPOIL 1 M BENZPATE 
Benzoic acid, Sodium salt 



Chemical formula: 



CPPNa 



Flavors in which used: 

Berry, raspberry, lemon, orange, fruit, cherry, 
liquor, tobacco 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 350 

Ice cream, ices 3 9 

Candy 350 

Baked goods 300 

Chewing gum 12 



SPIRIT PF NITRPUS ETHER 
(See Ethyl nitrite) 



STEARIC ACID 
Cctadecanoic acid 

Chemical formula : CH 3 (CH 2 ) 16 CPCH 

Flavors in which used: 
Butter, vanilla 

Natural food occurrence: 

Butter acids, cascarilla-bark extract 
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STEARIC ACID (cont'd) 



TANNIC ACID 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 2, 10 

Baked goods 3.5 

Candy 4,000 



STRAWBERRY ALDEHYDE 

(See Ethyl methyl phenylglycidate) 



STYRACIN 



(See Cinnamyl cinnamate) 



STYRALYL ACETATE 
(See a-Methylbenzyl acetate) 



STYRALYL ALCOHOL 
(See a-Methylbenzyl alcohol) 



STYRALYL BITTY RATE 
(See a-Methylbenzyl butyrate) 



STYRALYL ISOBUTYRATE 
(See a-Methylbenzyl isobutyrate) 



STYRALYL FORMATE 

(See a-Methylbenzyl formate) 



STYRALYL PROPIONATE 
(See a-Methylbenzyl propionate) 



STYROLENE ACETATE 
(See a-Methylbenzyl acetate) 



STYRYL CARB1NOL 
(See Cinnamyl alcohol) 



SUCROSE OCTAACETATE 

Chemical formula : (CjgHj^MOOCCrLjJg 

Flavors in which used: 



Bitters, spice, ginger ale 



Foods in which used: 



Beverages 



Approx . Avg 
Maximum ppm 
0.35, 20 



SWEET SPIRIT OF NITRE 
(See Ethyl nitrite) 



Chemical formula : £76^52^46 

Flavors in which used: 

Butter, caramel, fruit, brandy, maple, nut 

Natural food occurrence: 



Cherry, wild- bark extract, coffee, tea, yerba 
santa (fluid extract) 

Approx . Avg 
Foods in which used : Maximum p pm 

Beverages 1 . 1, 45 

Ice cream, ices 160 

Candy 0.20, 100 

Baked goods 40 

Liquors 1.000, 6.0 



TANNIN 

(See Tannic acid) 



TARTARIC ACID 
(d- , 1- , dl- , meso -) 

Chemical formula : HOOCCHOHCHOHCOOH 

Flavors in which used: 

Butter, caramel, coconut, coffee, chocolate, 
cherry, grape, peach, pineapple, rum, walnut, 
ginger beer 

Natural food occurrence: 
Coffee, grape juice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 960 

Ice cream, ices 570 

Candy 5,400 

Baked goods 1,300 

Gelatin desserts 60 

Condiments 10,000 

1,4(8)-TERPADIENE 
(See Terpinolene) 

4-TERPINENOL 

(See 4-Carvomenthenol) 

a-TERPINEOL 

Chemical formula : F^-OH 

V 

Flavors in which used: 

Berry, lemon, lime, orange, lilac, peach, 
frankfurter, anise, ginger, nutmeg 
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a-TERPINEOL (cont'd) 

Natural food occurrence: 

Cardamom, sweet orange, petitgrain, lovage, 
lemon, lime, marjoram, mace, black-currant 
buds, grapefruit, strawberries, orange leaf 
(absolute), orange-peel sweet oil, peels of 
citrus macrocarpa bunge, laurel-leaves oil, 
star anise, cassie, erigeron oil, petitgrain 
oil 



TERPINYL ANTHRANILATE 
Anthranilic acid, Terpinyl ester 



Apr 



Avj 



Foods in which used : Maximum p pm 

Beverages 5.4 

Ice cream, ices 16 

Candy 14 

Baked goods 19 

Gelatin desserts 12, 16 

Chewing gum 40 

Condiments 38 



TERPINOLENE 




Chemical formula: 



Flavors in which used: 
Citrus, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 16 

Ice cream, ices 64 

Candy 0.12, 48 

Baked goods 49 



TERPINYL ACETATE 



Acetic acid, Terpinyl ester 




OOCCH 



Chemical formula: 



Flavors in which used: 

Berry, lime, orange, cherry, peach, plum, 
meat 

Natural food occurrence: 
Cardamom 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.5 

Ice cream, ices 3.2 

Candy 9.9 

Raked goods 15 

Chewing gum 14, 260 

Condiments 15 

Meats 1.7, 40 



Chemical formula : (C ]0 Hj 7 )OOC 



Flavors in which used: 
Fruit 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.1 

Ice cream, ices 1.5,2.6 

Candy 6.3 

Baked goods 6 



TERPINYL BUTYRATE 



Butyric acid, Terpinyl ester 

Chemical formula : (C jn H j 7 )OOC(CH 2 ) 2 CH 3 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 6.4 

Ice cream, ices 9.2 

Candy 11 

Baked goods 9.5 

Chewing gum 210 

TERPINYL ISOBUTYRATE 
Isobutyric acid, Terpinyl ester 

Chemical formula : (C^Hj ? )OOCCH(CH 3 ) 2 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.90, 2.4 

Ice cream, ices 5 

Candy 4, 15 

Baked goods 5, 15 



TERPINYL C1NNA1UATE 
Cinnamic acid, Terpinyl ester 

Chemical formula : (C 10 Hj 7 )OOCCH=CH 

Flavors in which used: 
Fruit 
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TERPINYL C INN AM ATE (cont'd) 

Approx. Avg 

Foods in which used : Maxim. nr. ppm 

Beverages 0.50 

Icecream, ices 2.6 

Candy 6 

Baked goods 6 



TERPINYL FORMATE 



Formic acid, Terpinyl ester 

Chemical formula : (Cj 0 H 17 )OOCH 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50, 3 

Ice cream, ices 2.6, 5 

Candy 6. 10 

Baked goods 6, 10 

Liqueurs 1 



TERPINYL PROPIONATE 
Propionic acid, Terpinyl ester 

Chemical formula : (C 10 H 17 )OOCCH 2 CH3 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.5 

Icecream, ices 2.6, 3 

Candy 6, 10 

Baked goods 6 , 10 



TERPINYL ISOVALERATE 



Isovaleric acid, Terpinyl ester 

Chemical formula : (C 10 H ]7 )OOCCH 2 CH(CH 3 ) 2 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50, 5 

Ice cream, ices 2.6, 5 

Candy 6, 10 

Baked goods 6, 10 

TETRADECANAL 
(See Myristaldehyde) 



TETRADECANOIC ACID 
(See Myristic acid) 



TE TRADECYL ALDEHYDE 
(See Myristaldehyde) 



TETRAHYDRO-2- FURANCARBINOL 
(See Tetrahydrofurfuryl alcohol) 



TETRAHYDRO- 2 - FU RANMETHANQL 
(See Tetrahydrofurfuryl alcohol) 



TETRAHYDROFURFURYL ACETATE 
Acetic acid, Tetrahydrofurfuryl ester 

Chemical formula : I I 

\ 0 '^ CH 2 OOCCH 3 

Flavors in which used: 
Fruit, honey, maple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2, 1,3 

Ice cream, ices 8 

Candy 20, 1 

Baked goods 20. 1 



TETRAHYDROFURFURYL ALCOHOL 



Chemical formula: 



*0'^CH 2 OH 



Flavors in which used: 
Coffee, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.03, 14 

Ice cream, ices 0.03 

Candy 0.03, 18 

0.04 



TETRAHYDROFURFURYL BUTYRATE 
Butyric acid, Tetrahydrofurfuryl ester 

Chemical formula : I 1 

^o^ch. 



I 2 OOC(CH 2 ) 2 CH 3 



Flavors in which used: 
Fruit 
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TETRAHYDKOFUKFIKYL BUTYRATE (cont'd) 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.90 

Ice cream, ices 6 

Candy 15 

Baked goods 15 



Flavors in which used: 

Berry, citrus, fruit, liquor 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3 

Ice cream, ices 2.7 

Candy 5.6 

Baked goods 5.6 



TETRAHYDROFURFURYL PROPIONATE 
Propionic acid, Tetrahydrofurfuryl ester 

Chemical formula: 



CH2OOCCH2CH2 

Flavors in which used: 

Chocolate, honey, maple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3,2 

Ice cream, ices 8 

Candy 1, 20 

Baked goods 1 , 20 



TETRAHYDRO-2- FU RYLMETHANOL 
(See Tetrahydrofurfuryl alcohol) 



TET RAHYDROGE RAN IOL 
(See 3, 7-Dimethyl-l-octanol) 

TETRAHYDRO-pseudo-IONONE 
Chemical formula: 

CH2CH2CH2COCH2 




Flavors in which used: 
Berry, fruit 

Approx. Avg 

Foods an which used : Maximum ppm 

Beverages 0.50 

Icecream, ices 0.60, 2.4 

Candy 14 

Baked goods 14 



4-(2,5,6, 6-TETRAMKTHYL-2-CYCLOHEXEN - 

1-YU-3-BUTEN-2-OKE 

(See a-Irone) 



TETRAMETHYL ETHYLC YCLOHEXENONE 
(Mixture of isomers) 



Chemical formula: 




and 



1/3 

Flavors in which used: 
Butter, caramel, fruit 



THEINE 
(See Caffeine) 



THIBETQI -IOE ® 

(See co-Pcntadecalactone) 



2-THIENYL MERCAPTAN 
2-Thienylthiol 



it 



2/3 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 5 

Ice cream, ices 30 

Candy 30 

Baked goods 30 



TETRYL FORMATE 
(See Isobutyl formate) 



TETRAHYDROLINALOOL 



Chemical formula: 




Chemical formula: 




Flavors m which used: 

Natural food occurrence: 
Coffee 
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2-THIENYL MERCAPTAN (cont'd) 

Approx. Avg 
Foods in which used : Maximum ppm 

Candy 0.10 

Baked goods 0.10 



Approx. Ave 
Foods in which used : Maximum ppm 

Beverages 0.08, 6 

Ice cream, ices 6, 8 

Candy 12, 15 

Baked goods 12, 15 



THIOALLYL ETHER 
(See Allyl sulfide) 



THYME CAMPHOR 
(See Thymol) 



THYMOL 



Chemical formula : (CH 3 ) 2 CH 




CH 3 



Flavors in which used: 

Citrus, fruit, peppermint, spice 

Natural food occurrence: 



Dittany of Crete (oil), oil of lavender, 
origanum oil (extract), thyme 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 2.5, 11 

Ice cream, ices 44 

Candy 9.4 

Baked goods 5, 6.5 

Chewing gum 100 



LSOTHYMOL 
(See Carvacrol) 



Of- TOLU ALDEHYDE 
(See Phenylacetaldehyde) 



TOLUALDEHYDE GLYCERYL ACETAL 
(Mixed o- , m-, £-) 



Chemical formula: 



OCH, 



aliJ 



,0-CH 2 



OCH 
HOCH 



\=/ \>-CH 2 



2 



about 60% 
Flavors in which used: 



about 40% 



[Q-cno 



TOLU ALDEHYDES 
(Mixed o - , m - , £-) 

Chemical formula : CH 3 

Flavors in which used: 

Berry, loganberry, fruit, cherry, muscatel, 

peach, apricot, nut, almond, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 11 

Ice cream, ices 16 

Candy 25 

Baked goods 28 

Gelatin desserts 8.3 

Chewing gum 430 

Maraschino cherries . . . 100 



a-TOLUENETHIOL 
(See Benzyl mercaptan) 



a-TOLUIC ACID 

(See Phenylacetic acid) 



a-TOLUIC ACID, ETHYL ESTER 
(See Ethyl phenylacetate) 



a-TOLUIC ALDEHYDE 
(See Phenylacetaldehyde) 



H- TOLYLACETALDEHYDE 
jj-Methylphenylacetaldehyde 



Chemical formula : CH 3 

Flavors in which used 
Honey, nut 



CH 2 CHO 



Approx. Avg 
Foods in which used : Maximum ppm 

Ice cream, ices 2 

Candy 0.03, 2 

Baked goods 2 



Chocolate, fruit, cherry, coconut vanilla 
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o- TOLYL ACETATE 
Acetic acid, o-Tolyl ester 



Chemical form 



CH, 



OOCCH, 



Flavors in which used: 

Butter, caramel, fruit, cherry, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.8 

Ice cream, ices 2.6 

Candy 11 

Baked goods 9, 10 

Gelatin desserts 1 

Chewing gum 0.30, 220 



p-TOLYL ACETATE 
Acetic acid, £-Tolyl ester 



Chemical formula: 



OCOCH 3 

'l 



0 

CH, 



Flavors in which used: 

Butter, caramel, fruit, honey, nut, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50, 1 

Ice cream, ices 1.3 

Candy 4.3 

Baked goods 4.4 

Chewing gum 0.30, 220 

Condiments 10 



4 - (q- TO LYL) - 2 - BU T ANON E 

Chemical formula : . CH 3 -^ ^- 

Flavors in which used: 
Fruit 



CH2CH2COCH3 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 1 . 

Candy 6 

Baked goods 6 



j3- TOLYL ISOBUTYRATE 
Isobutyric acid, £-Tolyl ester 



Chemical formula : (CH 3 )gCHCOO 




■CH, 



Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.10. 4 

Ice cream, ices 0.05 

Candy 0.12.6 

Baked goods 0.127 



g-TOLYL DODECANOATE 
(Seep-Tolyl laurate) 



P.-TOLYL LAU RATE 
Dodecanoic acid, jg-Tolyl ester 



Chemical formula : OOC(CH 2 ) igCHg 




CH, 



Flavors in which used: 
Miscellaneous 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 

Ice cream , ices 1 

Candy 2 

Baked goods 2 



g-TOLYL PHENYLACETATE 
Phenylacetic acid. p-Tolyl ester 



Flavors in which used: 



Butter, caramel fruit, honey, nut 

Approx. Avg 

Foods in which used : Maximum pp m 

Beverages 1.6 

Ice cream, ices 0.87 

Candy 4.8 

Baked goods 5.4 



2 -(p.- TOLYL) - PROPIONALDEHYDE 
2-<2-Tolyl) propanal) 

Chemical formula : CH 3 -^^-CH(CH 3 )CHO 
Flavors in which used: 



Caraway 
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2 - (p.- TOLY L) - P ROPION A LDEHYDE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.13 

Icecream, ices 0.13 

Candy 0.13 

Baked goods 0.20 

Liqueurs 0.005 



TONKA LID E 

(See 2-Hexalactone) 



TRIBUTYL ACETYLCITRATE 
Acetylcitric acid, Tributyl ester 



A££ 



rox . Av< 



Chemical formula: 



CH- 



CH 2 COOC 4 H 9 
•C-COOC 4 H 9 
CH 2 COOC 4 H 9 



Flavors in which used: 
Fruit 



Foods in which used : Maximum ppm 

Beverages 13 

Ice cream, ices 47 

Candy 180 

Baked goods 230 

Gelatin desserts and puddings 10 



2,6, 6- TRIMETHYLBICYCLQ-(3 ■ 1 . 1)- 2-HEPTENE 
(See Q-Pinene) 



l-(2,6,6-TRIMETHYL-2-CYCLOHEXENE-l-YL)- 
1, 6-HEPTADIEN-3-ONE 
(See Allyl a- ionone) 



4-(2,6,6-TRIMETHYL-l-CYCLOHEXEN-l-YL)- 
3 -BUTEN-2-ONE 
(See j3-Ionone) 



4-(2, 6, 6-TRIMETHYL-2-CYCLOHEXEN- 1-YL)- 
3 - BUTEN - 2 -ONE 



(See a- Ionone) 



Foods in which used : 
Beverages . . . . 



Approx , 



Maximum ppm 
0.40 



2-TRIDECENAL 

Chemical formula : CH 3 (CH 2 ) 9 CH=CHCHO 

Flavors in which used: 
Citrus, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.10, 0.30 

Icecream, ices 1.6, 6 

Candy 4, 6 

Baked goods 4, 6 

Chewing gum 0.10 



4-(2,6,6-TRIMETHYL-2-CYCLOHEXEN-l-YL)- 

3-Methyl-3-Buten-2-ONE 

(See O-lsomethyhonone) 



5-(2, 6, 6-TRIMETHYL- 1-CYCLOHEXEN- 1-YL)- 
4 - PENTEN-3-ONE 



(See Methyl-^- ionone) 



5-(2, 6, 6-TRIMETHYL- 2- CYCLOHEXEN- 1-YL)- 

4-PENTEN-3-ONE 

(See Methyl-a- ionone) 



5-(2, 6, 6-TRIME T HYL-3-CYCLOHEXEN- 1-YL)- 
4-PENTEN-3-ONE 



(See Methyl ^-ionone) 



TRLETHYL CITRATE 
Citric acid, Triethyl ester 

Chemical formula: CH 0 COOCH 9 CHo 

I 2 

HOCCOOCH 2 CH 3 

CH 2 COOCH 2 CH 3 

Flavors in which used: 

Berry, blueberry, butter, butterscotch, citrus, 
fruit, cherry, honey 



1,3, 7-TRIM KTHYL-2, 6-DIOXOPl" RIKF 
(See Caffeine) 



3,7,11- TRLM ETHYL- 1,6,10- DODEC ATRIEN-3 -PL 
(See Nerolidol) 



3.7,11 TRLMETHYL-2, 6, 10- DODEC ATRIEN - 1 -OL 
(See Farnesol) 
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1,3,3 - TRIMETHYL- 2- NORBORNANOL 
(See Fenchyl alcohol) 



si - 1 . 3 , 3 - T RLM E THY L - 2 - NO RBO R N AN ON E 
(See d- Fenchonc) 



1,3, 7- TRIMETIIYLXANTHINE 
(Sec Caffeine) 



Foods in which used (cont'd): 

Baked goods 

Chewing gum 



Approx. Avg 
Maximum ppm 
2.4 
56 



1 -UNDECANOL 
(See Undecyl alcohol) 



2-UNDECANONE 



2,3-UNDECADlONE 



Chemical formula : CH 3 COCO(CH 2 ) 7 CH3 

Flavors in which used: 
Butter 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.5 

Ice cream, ices 3 

Candy 3 

Baked goods 3 



y - 1" N DEC A LACTONE 
4-Hydi-oxyundecanou- acid, y- Lactone 
y- Undecyl lactone 
y-Heptyl butyrolactone 
Aldehyde C-14 pure (so-called) 
I'each aldehyde 



Chemical formula: 



CH 3 (CH 2 >6 



Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.4 

Ice cream, ices 3 

Candy 11 

Baked goods 7 . i 

Gelatin desserts 7.5 

Chewing gum 90 



UNDECANAL 



Chemical formula : CH 3 (CH 2 ) g CHO 



Chemical formula : CH 3 CO(CH 2 ) 8 CH 3 

Flavors in which used : 

Citrus, coconut, peach, cheese 

Natural food occurrence : 
Rue, hops oil 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.8 

Icecream, ices 0.54 

Candy 2.6 

Baked goods 3.1 

Puddings 5 

i'-l'XPECENAL 

Chemical formula : CH 3 CH=CH(CH 2 ) 7 CHO 

Flavors in which used : 
Citrus, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.8 

Ice cream, ices 4.2 

Candy 4.5 

Baked goods 4.6 

10-UNDECENAL 

Chemical formula : CH 2 =CH(CH 2 ) g CHO 

Flavors in which used: 
Citrus, floral, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.05, 1 

Ice cream, ices 0.20 

Candy 0.20 



Flavors in which used: 

Lemon, lime, orange, rose, fruit, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages . 0.95 

Icecream, ices 3.1 

Candy 2 



UNDECENYL ACETATE 
(See 10-Undecen- 1-yl acetate) 
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10-UNDECEN-l-YL ACETATE 
Acetic acid, 10-Undecen- 1-yl ester 

Chemical formula : CH 3 CH=CH(CH 2 ) 7 CH 2 OOCCH3 

Flavors in which used: 
Citrus, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.7 

Ice cream, ices 15 

Candy 12 

Baked goods 12 

UNDECYL ALCOHOL 
1-Undecanol 

Chemical formula : CH 3 (CH 2 ) g CH 2 OH 

FLavors in which used: 

Lemon, lime, orange, rose 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.9 

Ice cream, ices 15 

Candy 12 

Baked goods 12 



U N DEC Y LEN IACE TATE 

(See 10-Undecen- 1-yl acetate) 



Flavors in which used: 
Fruit, nut 

Natural food occurrence: 
Coffee extract 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3 

Ice cream, ices 5 

Candy 4.2 

Baked goods 5.4 



ISOVALERALDEHYDE 



UNDECYLENIC ALDEHYDE 
(See 9-Undecenal) 



(See 3-Methylbutyraldehyde) 



VALERIANIC ACID 
(See Isovaleric acid) 



VALERIC ACID 



Chemical formula : CH 3 (CH 2 ) 3 COOH 

Flavors in which used: 

Butter, butterscotch, fruit, rum, cheese 

Natural food occurrence: 

Apples, cocoa, coffee, oil of lavender, peaches, 
strawberries 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverage* 1.2 

Ice cream, ices 1.8 

Candy 2.5 

Baked goods 8 



UNDECYLIC ALDEHYDE 
(See Undecanal) 



VALERIC ACID (active) 
(See Isovaleric acid) 



2-UNDECYL LACTONE 
(See y-Undecalactone) 



ISOVALERIC ACID 



VALERAL 



(See Valeraldehyde) 



LSOVALERAL 

(See 3-Methylbutyraldehyde) 



VALE RALD K HY D E 
Pentanal 

Chemical formula : CH 3 (CH 2 ) 3 CHO 



Chemical formula : (CH 3 ) 2 CHCH 2 COOH 
Flavors in which used: 



Fruit, rum, cheese, nut 
Natural food occurrence: 
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Bay and bay leaves, coffee, lemons, tea, parsley 
family, peppermint oil, oil of lavender, oil of 
lovage 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.2 

Ice cream, ices 14 

Candy 12 

Baked goods 5.5 

Cheese 2.4 
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VALERIC ALDEHYDE 
(See Valeraldehyde) 



ISOVALERIC ALDEHYDE 
(See 3 -Methylbutyraldehyde) 



j?- VALERO LACTONE 
4-Hydroxypentanoic acid. y-Lactone 
3-Methylbutyrolactone 
3- Valerolactone 



Chemical formula: 



CH 




O 



Flavors in which used: 
Vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4 

Ice cream, ices 20 

Candy 50 

Baked goods 50 

3 -VALEROLACTONE 
(See y-Valerolactone) 



Approx . Avg 

Foods in which used (cont'd): Maximum ppm 

Candy 200 

Baked goods 220 

Gelatin desserts and puddings 120 

Chewing gum 270 

Sirups 20,000, 330 

Toppings 150 

Margarine 0.20 

Chocolate products .... 970 

VANILLIN ACETATE 
Acetic acid, Vanillin ester 

Chemical form ula: CH,C CIIO 

CH3O 

Flavors in which used: 
Spice, vanilla 

Approx. Av£ 

Foods in which used : Maximum ppm 

Beverages 11 

Ice cream, ices 11 

Candy 28 

Baked goods 2 8 



VALIDOL 

(Menthyl isovalerate) 



VANILLIN METHYL ETHER 
(See Veratraldehyde) 



VANAY 

(See (tri-) Acetin) 



VANILLAL 

(See Ethyl vanillin) 



VERATRALDEHYDE 



Chemical formula: CH, 



CH30 



CHO 



Flavors in which used: 
Fruit, nut, vanilla 



VANILLIC ALDEHYDE 
(See Vanillin) 



VANILLIN 

Chemical formula : HO-^ Y-CHO 

CH30' 

Flavors in which used: 

Butter, chocolate, fruit, root beer, vanilla 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 9 

Ice cream, ices 9.2 

Candy 32 

Baked goods 30 

Puddings 15 



VERATRIC ALDEHYDE 



(See Veratraldehyde) 



Natural food occurrence: 
Vanilla 



VINEGAR NAPHTHA 
(See Ethyl acetate) 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 



Approx. Avg 
Maximum ppm 
63 
95 



p-VINYLGUAIACOL 

(See 2-Methoxy-4-vinyl phenol) 
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VIOLET ALPINE,, OIL 

( See 2 -Methyl- 3 - ( jj- isopropylphenyl) 

propionaldehyde) 

VIRIDINE 

(See Phenylacetaldehyde dimethyl acetal) 
Z INGE RONE 



Flavora in which used: 

Fruit, root beer, sarsaparilla, spice, 
ginger ale. wintergreen, birch beer 

Natural food occurrence: 

Oil of ginger, ginger, oleoresin 




CH,0 



Foods in which UBed : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Chewing gum . . . 



Approx. Av{] 
Maximum pprn 



6.9 
7.8 

11 

11 

15 



ZINGIBE RONE 
(See Zingerone) 
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GROUP 11 
FLAVORING AGENTS 
Sub-Group B: Spices, Herbs, Essential Oils, and Plant Extractives 



Copyrighted material 



ABSINTHIUM Approx. Avg 

(See Wormwood) Foods in which used : Maximum ppm 

Beverages 120 

Icecream, ices 2, 1.5 

ABSINTHIUM , EXTRACT Candy 2 

(See Wormwood, extract) Baked goods 1,400 

Chewing gum 40 

Condiments 1 , 000 

ABSINTHIUM, OIL Meats 670 

(See Wormwood, oil) 



ACROPYRUM 

(See Doggrass, extract) 



ALCANNIN, EXTRACT 
(See Alkanet root, extract) 



ALFALFA, EXTRACT 

Botanical name: Medicago sativa Lindl. 

Flavors in which used: 



Cola, liquors, maple 



Foods in which used: 



Beverages 
Cordials . 



Approx. Avg 
Maximum ppm 
10 
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ALLSPICE, OIL 

Botanical name: Pimenta officinalis Lindl . 
Flavors in which used: 



Berry, cola, peach, rum, sausage, nut, all- 
spice, cinnamon, ginger, nutmeg, egg-nog 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 18 

Ice cream, ices 15 

Candy 66 

Baked goods 48 

Chewing gum 1 , 700 

Condiments 70 

Pickles 29 

Meats 110 

Liquors 5 

Soups 55 



ALKANET ROOT. EXTRACT 
Alkannin, extract 
Anchusin, extract 
Alcannin, extract 

Botanical name: Alkanna tinctoria Tausch 

Flavors in which used: 

Berry, strawberry, fruit, meat 

Approx . Avg 

Foods in which used : Maximum ppm 

Bevera^< m l 

Ice cream, ices 3 

Candy 10 

Baked goods 10 

Icings 70 

Meats 0.20 



ALKANNIN, EXTRACT 
(See Alkanet root, extract) 



ALLSPICE 



Botanical name: Pimenta officinalis Lindl. 



Flavors in which used: 



Liquor, meat, spice 
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ALLSPICE, OLEORESIN 

Botanical name: Pimenta officinalis Lindl. 

Flavors in which used: 
Sausage 

Approx. Avg 

FbOdB in which used : Maximum ppm 

Baked goods 600 

Meat 69 

Condiments 25. 130 

ALMONDS. BITTER OIL (FFPA) 

Botanical name: Prunus amygdalus Batsch var. 
amara (DC.) Focke 

Flavors in which used: 
Cherry, almond 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 80 

Ice cream, ices 66 

Candy 97 

Baked goods 96 

Gelatin desserts 29 

Chewing gum 330 

Maraschino cherries . . . 340 
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ALOE EXTRACT 



Botanical name: Aloespp. 

Flavors in which used: 

Bitters, vermouth, spice 



Foods in which used: 



Beverages 

Alcoholic beverages 



ALTHEA HOOT 
Marshmallow root 



• • • 



Ap prox. Avg 
Maximum ppm 
2,000, 5 
130 



Flavors in which used: 
Black walnut, vanilla 



Approx 



Foods in which used : Maximum ppm 

Bfveragt-s 5 

Ice cream, ices 5. 1 

Candy 10. 0.04 

Baked goods 10 

Cordials 10 



AMBRETTE SEED, OIL 

Botanical name: Hibiscus abelmoschus L. 



Botanical name: Althaea officinalis L. 



Flavors in which used: 



Strawberry, cherry, root beer 



Foods in which used: 



Beverages 



Approx . Avg 
Maximum ppm 
10, 5.7 



AMBERGRIS, TINCTURE 

Flavors in which used: 

Berry, fruit, rum, spice, vanilla 



Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 1.7 

Candy 9.7 

Baked goods 0.10 



AMBREEME, OIL 



(See Labdanum, oil) 



AMBRETTP:, ABSOLUTE, OIL 

Botanical name: Hibiscus abelmoschus L. 

Flavors in which used: 
Berry, floral 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.14 

Icecream, ices 0.22 

Candy 0.34 

Baked goods u . 



AMBRETTE, TINCTURE 

Botanical name: Hibiscus abelmoschus L. 



Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.30 

Ice cream, ices 0.30, 0.50 

Candy 0 . 80 

Baked goods 0.80 



AMYRIS, OIL 

Sandalwood, West Indian, oil 

Botanical name: Amyris balsamifera L . 



Foods in which used: 



Chewing gum 
Candy . . . 



Approx . Avg 
Maximum ppm 
18 
58 



ANCHUSIN, EXTRACT 
(See Alkanet root, extract) 



ANGELICA ROOT, EXTRACT 

Botanical name: Angelica archangelica L . 

Flavors in which used: 

Berry, liquor, wine, maple, nut, walnut, root 
beer 

Approx. Avg 
Foods in which used : Max imum ppm 

Beverages 49 

Ice cream, ices 46 

Candy 44 

Baked goods 61 

Sirups 1, 100 

ANGELICA ROOT, OIL 

Botanical name: Angelica archangelica L . 
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ANGELICA ROOT, OIL (cont'd) 



ANGOSTURA, EXTRACT 



Flavors in which used: 
Fruit, gin, rum 

Approx. Ave 

Foods in which used : Maximum ppm 

Beverages 12 

Ice cream, ices 0.99 

Candy 0 . 86 

Baked goods 1 

Gelatin desserts 5, 0.03 

Chewing gum 60 

Liquors 15 



ANGELICA SEED, EXTRACT 

Botanical name: Angelica archangelica L . 

Flavors in which used: 

Berry, fruit, maple, walnut, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 , 100 

Candy 19 

Baked goods 50 

Sirups 100 

Condiments 10 



Botanical name: Galipea officinalis Hancock 



Flavors in which used: 

Bitter, liquor, root beer, spice 



Foods in which used: 



Beverages 
Liquors . 



Approx . Avg 
Maximum ppm 
:h 

1.700 



ANISE 



Botanical name: Pimpinella anisum L. 



Flavors in which used: 



Licorice, anise, pepperoni, sausage, spice, 
vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 30, 2 

Ice cream, ices 4, 1 

Candy 4, 3 

Baked goods 490 

Condiments 96. 5,000 

Meats 1.200 



ANGELICA SEED, OIL 



Botanical name: Angelica archangelica L. 

Flavors in which used: 
Fruit, gin 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 6.3 

Icecream, ices 1.4 

Candy 1.9 

Baked goods 2.2 

Gelatin desserts 5 

Liquors 32 



ANGELICA STEM, OIL 



ANISE, OIL 

Botanical name: Pimpinella anisum L . 

Flavors in which used: 

Butter, caramel, cherry, licorice, anise, rum, 
sausage, nut, root beer, sarsaparilla, spice, 
vanilla, wintergreen, birch beer 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 7.5 

Ice cream, ices 67 

Candy 500 

Baked goods 120 

Chewing gum 3,200 

Meats 65 

Liquors 45 



Botanical name: Angelica archangelica L . ANISE, STAR 



Flavors in which used: Botanical name: lllicium verum Hook, f. 

Fruit 

Flavors in which used: 
Approx. Avg Fruit, licorice, anise, liquor, sausage, root 

Food3 in which used : Maximum ppm beer, sarsaparilla. vanilla, wintergreen, birch 

Beverages 1.5, 0.50 beer 

Icecream, ices 10, 0.50 

Candy 25, 1 

Baked goods 24,1 

Gelatin desserts 0.5 
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ANISE, STAR (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 13 

Ice cream, ices 18 

Candy 83 

Baked goods 140 

Meats 1,000, 500 

Liquors 60, 40 



ANISE, STAR, OIL 

Botanical name: Illicium verum Hook, f. 

Flavors in which used: 

Blackberry, peach, licorice, anise, liquor, 
arrach, meat, root beer, spice, wintergreen. 
birch beer 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 12 

Ice cream, ices 99 

Candy 190 

Baked goods 230 

Meats 55, 20 

Sirups 8.0 

Liquors 50 



ANNATTO, EXTRACT 
Arnotta, extract 
Annotta, extract 

Botanical name: Bixa oreliana L. 

Flavors in which used: 
Spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 25 

Ice cream, ices 200 

Baked goods 2,000 

Margarine 330 

Breakfast cereals 2.000 



ANNATTO, SEED 
Arnotta, seed 
Annotta, seed 

Botanical name: Bixa oreliana L . 
Flavors in which used: 



ANNOTTA, EXTRACT 
(See Annatto, extract) 



ANNOTTA, SEED 
(See Annatto, seed) 



APRICOT KERNEL, OIL 
Persic oil 

Botanical name: Prunus armeniaca L. 

Flavors in which used: 
Cherry 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 150. 130 

Icecream, ices 400, 3.4 

Candy 360, 300 

Baked goods 270 

Soups 500, 1 



ARHEOL 

(See Sandalwood, yellow, oil) 



ARNOTTA. EXTRACT 
(See Annatto, extract) 



ARNOTTA, SEED 
(Sec Annatto, seed) 



ASAFETIDA, FLUID EXTRACT 

Botanical name: Ferula assaloetida L . 

Flavors in which used: 
Sausage, onion, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4 

Ice cream, ices 10 

Candy 5.0 

Baked goods 10. 8 

Meat 10 

Condiments 50 

Soups 30 



Spice 



Foods in which used: 



Baked goods 



Approx. Avg 
M.ix.m .in: p pm 
100 



ASAFETIDA. GUM 

Botanical name: Ferula assafoetida L . 

Flavors in which used: 
Onion, spices 
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ASAFETIDA , GUM (cont'd) 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 5 

Ice cream, ices ...... 10 

Candy 25, 15 

Baked goods 15 

Seasonings 160, 5 



ASAFETIDA, OIL 

Botanical name: Ferula assafoetida L . 

Flavors in which used: 
Spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Candy 15, 1 

Baked goods 1 

Condiments 10 

ASH BARK, PRICKLY, EXTRACT 

Botanical name: Xanthoxylum amercanum L. or 
Xanthoxylum clava-hcrculis L. 

Flavors in which used: 
Cola, maple, root beer 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 59 

Candy 78 

Baked goods 82 

ATTAR OF ROSES 

(See Rose, Bulgarian, true otto, oil) 

BALM 



Botanical name: Melissa officinalis L. 



Flavors in which used: 



None listed 

Foods in which used : 
None reported 



BALM. LEMON 
(See Balm) 



BALM, LEMON, EXTRACT 
(See Balm leaves, extract) 



BALM, LEMON. OIL 
(See Melissa, oil) 



BALM, OIL 

Botanical name: Melissa officinalis L . 

Flavors in which used: 
Fruit, liquor 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 8.5 

Ice cream, ices 1.7 

Candy 20 

Baked goods 60, 10 



BALM LEAVES, EXTRACT 

Botanical name: Melissa officinalis L. 

Flavors in which used: 
Fruit 



Foods in which used: 



Beverages 



Approx . Avg 
Maximum ppm 
2.000 
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BALSAM, PERU 

Botanical name: Myroxylon pereirae Klotzsch 

Flavors in which used: 

Strawberry, chocolate, cherry, grape, brandy, 
rum, maple, walnut, spice, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3 

Ice cream, ices 5.9 

Candy 10 

Baked goods 32 

Gelatin desserts 1, 0.05 

Chewing gum 120 

Sirups 7, 0.25 

BALSAM, PERU, OIL 

Botanical name: Myroxylon pereirae Klotzsch 

Flavors in which used: 

Berry, coconut, fruit, rum, maple, vanilla 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 3.2 

Ice cream, ices 2.2 

Candy 8.4 

Baked goods fj . ( > 
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BALSAM FIR, OIL Approx. Avg 

Foods in which used (cont'd): Maximum ppm 

Bot a nical name: Abies balsamea (L.) Mill. Baked goods 4.2 

Gelatin desserts 0.01 

Flavors in which used: Condiments 15 

Pineapple, lime, spice Meats 24 



Approx. Avg 

Foods in which used : Maximu m ppm BASIL, OLEORES1N 

Beverages 4.5 

Icecream, ices 1.5, 0.50 Botanical name: Ocimum basil icum L. 

Candy 5.2 

Baked goods 5.2 Flavors in which used: 

Gelatin desserts 1, 0.50 Spice 



BALSAM FIR, OLEORESIN 



Botanical name: Abies balsamea (L.) Mill. 



Foods in which used: 



Baked goods 
Condiments 



Approx. Avg 
Maximum ppm 
16 
5, 2 



Flavors in which used: 
Fruit, spice 

Approx. Avg 

Food s in which used : Maximum ppm 

Beverages 0.20 

Ice cream . ices 1.5 

Candy 5 

Baked goods 5 



BASIL 



Botanical name: Ocimum basilicum L. 



Flavors in which used: 
Sausage, spice 



BAY. SWEET 

Botanical name: Lauru s n ob 1 lis L . 

Flavors in which used: 

Vermouth, sausage, spice 

Approx. Avg 

Foods in which use d: Maximum pp m 

Beverages 2.5, 0.36 

Ice cream, ices 5 

Candy 5 

Baked goods 400, 5 

Condiments 130 

Meats 840 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.5 

Ice cream, ices 5 

Candy 5 

Baked goods 680 

Condiments 500 

Meats 520 



BASIL, OIL 

Botanical name: Ocimum basilicum L. 

Flavors in which used: 

Loganberry, strawberry, orange, rose, 
violet, cherry, honey, licorice, muscatel, 
meat, root beer, basil 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 2.1 

Candy 6.2 



BAY, SWEET, OIL 

Botanical name: Laurus nobilis L . 

Flavors in which used: 
Fruit, spice 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 2 

Icecream, ices 1.8 

Candy 2.6 

Baked goods 21 

Chewing gum 2.9 

Condiments 30 



BAY LEAVES, EXTRACT 

(See Bay leaves. West Indian, extract) 



BAY LEAVES, OIL 

(See Bay leaves. West Indian, oil) 
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BAY LEAVES, OLEORESIN 

(See Bay leaves. West Indian, oleoresin) 



BAY LEAVES, WEST INDIAN, EXTRACT 

Botanical name: Pimenta acris Kostel 

Flavors in which used: 
Vermouth, spice 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.67 

Ice cream, ices 2 

Candy 2, 1.6 

Baked goods 2 

Meats 54 

Soups 0.72 



BAY LEAVES, WEST INDIAN, OIL 

Botanical name: Pimenta acris , Kostel 

Flavors in which used: 
Fruit, liquor, bay 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.5 

Ice cream, ices 2.3 

Candy 4.4 

Baked goods 4.6 

Condiments 27 

Meats 15 

BAY LEAVES, WEST INDIAN, OLEORESIN 

Botanical name: Pime nta acris Kostel 

Flavors in which used: 
Sausage 



Foods in which used : 

Meats 

Soups 



Approx. Avg 
Maximum ppm 
25 
72 



BEESWAX, WHITE 
Cire d'abeille absolute 

Flavors in which used: 
Fruit, honey 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.5, 0.50 

Ice cream, ices 2 

Candy 10 

Baked goods 10 

Honey 5 

BENZOE 

(See Benzoin, resin) 

BENZOIN , G UM 
(See Benzoin, resin) 

BENZOIN, RESIN 

Bvtanical name: Styrax benzoin Dryander 

S. paralleloneurus Perkins 
S. tonkinensis (Pierre) 
Craib ex Hartwich, or other 
species of the section Anthostyrax 
of the genus Styrax 

Flavors in which used: 

Chocolate, cherry, rum, spice, vanilla 

Approx. Avg 

Funds in which used : Maximum ppm 

Beverages 50, 15 

Ice cream, ices 13, 5.1 

Candy 8.7 

Baked goods 20, 26 

Gelatin desserts 10 

Chewing gum 110 

BERGAMOT, OIL 

Botanical name: Citrus aurantium L. subsp. 

bergamia Wright et Am. 

Flavors in which used: 

Strawberry, lemon, orange, tangerine, cola, 

floral, banana, grape, peach, pear, pineapple, 
liquor, spice, vanilla, ginger 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 8.9 

Ice cream, ices 7.9 

Candy 27 

Baked goods 29 

Gelatin desserts 5.3, 90 

Chewing gum 43 

Icings 1. 130 



BERGAMOT ORANGE, OIL 
(See Bergamot. oil) 



BIRCH, BLACK, OIL 
(See Birch, sweet, oil) 
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BIRCH, SWEET, OIL 

Botanical name: Betula lenta L . 

Flavors in which used: 

Strawberry, pineapple, maple, nut, root 
beer, sarsaparilla, spice, wintergreen, 
birch beer 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 48 

Ice cream, ices 44 

Candy 310 

Baked goods 110 

Gelatins and puddings . . . 0.07, 4,300 

Sirups 5 



BIRCH TAR, OIL, REFINED 
(RECTIFIED) 

Botanical name: Betula pendula Roth and related 
Betula spp. 



Foods in which used: 



Chewing gum 



Approx. Avg 
PP m 

.1 



BITTER ASH, EXTRACT 
(See Quassia, extract) 



BITTER WOOD, EXTRACT 
(Sec Quassia, extract) 



BLACKBERRY BARK, EXTRACT 

Botanical name: Rubus , species of section Eubatus 



Flavors in which used: 

Berry, pineapple, grenadine, root beer, 
sarsaparilla, wintergreen, birch beer 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 81 

Ice cream, ices 880, 3 

Candy 230 

Baked goods 660, 3 

Liquors 150, 10,000 



BLACKTHORN BERRIES, EXTRACT 
(See Sloe berries, extract) 



BOIS DE ROSE, OIL 

Botanical name: Amba rosaeodora Ducke 

Flavors in which used: 

Citrus, floral, fruit, meat, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 .5, 0.65 

Icecream, ices 10, 2.6 

Candy 25, 6.7 

Baked goods 25. 9.3 

Chewing gum 35 

BORONIA, ABSOLUTE 

Botanical name: Boronia mcgastigroa Nees 

Flavors in which used: 
Violet, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.3 

Icecream, ices 2.8 

Candy 11 

Baked goods 10 



BLACK CUTCH, EXTRACT 
(See Catechu, extract) 



BROOM, EXTRACT 
(See Genet, extract) 



BUCHU LEAVES, OIL 

Botanical name : Barosma betulina Bartl. et Wendl. 

B. crenulata (L.) Hook. 
B. serratifolia Willd . 



Flavors in which used: 

Berry, fruit, chocolate, mint, spices 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.9 

Ice cream, ices 6.8 

Candy 8.5 

Baked goods 5.2 

Condiments 7 

Liquors 0.50 



BLACKTHORN BERRIES 
(See Slue berries) 



BUTTER STARTER DISTILLATE 

Flavors in which used: 
Butter 
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BUTTER STARTER DISTILLATE (cont'd) 

Approx. Avg 
Foods in which used : Maximum ppm 

Ice cream, ices 20, 40 

Candy 420 

Baked goods 720 

Shortening 750. 12,000 



CACHOU, EXTRACT 
(See Catechu, extract) 



CACTUS ROOT, EXTRACT 
(See Yucca, Mohave, extract) 



Approx. Avg 

Foods in which used (cont'd): Maximum ppm 

Candy 10, 3 

Baked goods 15, 3.8 

Gelatins and puddings ... 0.02 
Liquors 15, 5 



CALENDULA 



(See Marigold, pot) 



CAMPHOR, JAPANESE. WHITE. OIL 

Botanical name: Cinnamomum camphora ( L . ) 
Nees et Eberm . 



CAJEPUT. OIL 

Botanical name: Melaleuca leucadendron L . 

Flavors in which used: 
Spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2 , 0 . 50 

Ice cream, ices 1 

Candy 13 

Baked goods 11 



Flavors in which used: 
Spice 

Approx. Avg 

Foods in which used : Max imum ppm 

Beverages 5.4 

Baked goods 48, 1.6 

Condiments 15 



CANANGA, OIL 

Botanical name: Cananga odorata Hook, f. and 
Thorns . 



CALAMUS 

Botanical name: Acorus calamus L . 

Flavors in which used: 

Bitters, vermouth, root beer, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 200. 5 

Candy 10 

Baked goods 15 

Ice cream, ices 1 

Cordials 30 

Bitters 3,000 



CALAMUS, OIL 

Botanical name: Acorus calamus L . 

Flavors in which used: 

Chocolate, fruit, benedictine . chartreuse, 
nut. root beer, sar sapar ilia, spice, ginger 
ale, vanilla, wintergreen, birch beer 



Foods in which used : 
Beverages . . . . 
Ice cream, ices , 



Approx. Avg 
Maximum ppm 
8, 2 
5. 1.5 



Flavors in which used: 

Cola, fruit, spice, ginger ale 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 7 

Ice cream, ices 1 

Candy 2 

Baked goods 2 



CAPSICUM. EXTRACT 



Botanical name: 



Capsicum frutescens L. 
C . annuum L. 



Flavors in which used: 
Spice, ginger ale 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 120 

Ice cream, ices 15 

Candy 12 

Baked goods 14. 12 

Meats 200 

Sauces 100, 50 
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CAPSICUM, OLEQKKS1N 

Botanical name: Capsicum frutescens L. 

C. annuum L. 

Flavors in which used: 

Sausage, spice, ginger ale, cinnamon 



CARDAMOM 

Botanical name: Eletteria cardamomum ( L . ) 
Maton 

Flavors in which used: 

Bitters, chocolate, liquor, spice, vanilla 



Appro x. Avg Approx. Avg 

Foods in which used : Maximum ppm Foods in which used : Maximum ppm 

Beverages 14 Beverages 3 

Candy 11 Icecream, ices 2 

Baked goods 14 Candy 2 

Chewing gum 46 Baked goods 1,700 

Meats 100, 50 Meats 570 

Condiments 92 Condiments 900 



CARAWAY 



CARDAMOM SEED, OIL 



Botanical name: Carum carvi L. 



Flavors in which used: 



Liquor 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages £ : 3 

Ice cream, ices 63 

Baked goods 10,000, 3,000 

Condiments 96 



CARAWAY, BLACK 

Botanical name: Nigella sativa L . 

Flavors in which used: 
None listed 



Botanical name: Eletteria cardamomum ( L . ) 
Maton 

Flavors in which used: 

Chocolate, cocoa, coffee, cherry, liquor, liver, 
sausage, root beer, sarsaparilla, cardamom, 
ginger ale, vanilla, cream soda 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.9 

Ice cream, ices 1.3 

Candy 5.8 

Baked goods 57 

Chewing gum 2.2 

Meats 36 

Condiments 8 

Liquors 10 

Pickles 16, 10 



Foods in which used : 
None reported 



CARAWAY. OIL 

Botanical name: Carum carvi L . 

Flavors in which used: 

Grape, licorice, anisette, kummel, liver, 
sausage, mint, caraway, rye 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 29 

Ice cream, ices 49 

Candy 86 

Baked goods 150 

Chewing gum 0.80 

Meats . . ' 34 

Condiments 3 8 

Liquors 140 



CAROB BEAN, EXTRACT 

Botanical name: Ceratonia siliqua L . 

Flavors in which used: 

Raspberry, bitters, butter, butterscotch, 
caramel, chocolate, cherry, brandy, wine, 
maple, root beer, spice, vanilla, cream soda, 
grape 



Foods in which used 



Beverages . . . 
Ice cream, ices 

Candy 

Baked goods . . 
Gelatin desserts 
Icings and toppings 



Approx. Avg 
Maximum ppm 
66 
93 
180 
120 
600 
1,000, 500 
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CARROT, OIL 



CASSIA 



Botanical name: Daucus carota L . 

Flavors in which used: 

Violet, fruit, rum, spice 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 3.1 

Ice cream, ices 5.5 

Candy 5.1 

Baked goods 4.4 

Gelatins and puddings ... 0.02 

Condiments 15 

Soups l 



CASCARA. BITTERLESS, EXTRACT 

Botanical name: Rhamnus purshiana DC. 

Flavors in which used: 

Butter, caramel, maple, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 100 

Ice cream, ices 50 

Baked goods 100 



CASCARILLA BARK, EXTRACT 

Botanical name: Croton cascarilla Benn . 

C. eluteria Benn. 

Flavors in which used: 
Bitters, spice, tobacco 



Foods in which used: 



Beverages 



Approx. Avg 
Maximum ppm 
800, 5 



CASCARILLA BARK, OIL 

Botanical name: Croton cascarilla Benn . 

Flavors in which used: 

Cola, fruit, root beer, spice 

Approx. Avg 

Foods in which used: Maximum ppm 

Beverages 2.3 

Ice cream, ices 3 

Candy 8.7 

Baked goods 13 

Condiments 50 



CASHOO, EXTRACT 
(See Catechu, extract) 



Botanical name: Cinnamomum cassia Blume 

Flavors in which used: 

Bitters, fruit, liquor, meat, root beer, 
sarsaparilla, spice 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 9.2 

Icecream, ices 5.1 

Candy 130 

Baked goods 3,000 

CASSIA BARK, EXTRACT 

Botanical name: Cinnamomum cassia Blume 

Flavors in which used: 
Cola, root beer, spice 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 310 

Ice cream, ices 10 

Candy 10 

Baked goods 10 

CASSIA BARK, OIL 

Botanical name: Cinnamomum cassia Blume 

Flavors in which used: 

Berry, butter, chocolate, lemon, coffee, cola, 
cherry, peach, rum. peppermint, pecan, root 
beer, cassia, ginger ale, cinnamon 



Foods in which used: 





3 


Ice cream, ices 


11 




150 




73 




1,900 




290 




140 



Approx. Avg 
Maximum ppm 



CASSIA BUDS 

Botanical name: Cinnamomum cassia Blume 
Flavors in which used: 



Spice 



Foods in which used : 
Beverages . . . . 
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CASSIA FLOWERS CASTOREUM, LIQUID 

(See Cassia buds) Botanical name: Castor fiber L. 

C. canadensis Kuhl 



CASSIE, ABSOLUTE 

Botanical name: Acacia farnesiana (L.) Willd. 

Flavors in which used: 

Blackberry, violet, vermouth, fruit 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Gelatin desserts . 



CASSIS 

(See Currant buds, black, absolute) 



Flavors in which used: 

Loganberry, raspberry, orange, balsam, rose, 
violet, cherry, grape, honey, rum, muscatel, 
whisky, vanilla 

Approx. Avg 
Foods in which used: Maximum PPCa 



CATECHU, EXTRACT 

Botanical name: Acacia catechu Willd. 



Approx. Avg Beverages 3.2 

Maximum ppm Icecream, ices 1.9 

0.96 Candy 4.9 

1 .2 Baked goods 7.3 

4.1 Gelatin desserts 2. 1.2 

4.1 Chewing gum 60. 19 

1 Toppings 2 



CASTOR. OIL 
Ricinus, oil 
Palma Christi, oil 
Tangan-tangan, oil 

Botanical name: Ricinus communis L . 

Flavors in which used: 
Butter, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.5, 140 

Ice cream, ices 3, 540 

Candy 3, 410 

Baked goods 210 



Flavors in which used: 
Bitters, fruit, rum 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 16 

Ice cream, ices 21 

Candy 140 

Baked goods 140 



CATECHU. POWDER 

Botanical name: Acacia catechu , Willd. 

Flavors in which used: 



Fruit, rum, spice 



CASTOREUM, EXTRACT Approx. Avg 

Foods in which used : Maximum ppn 

Botanical name: Castor fiber L. Beverages 45 

C . canadensis Kuhl Ice cream, ices 27 

Candy 43 

Flavors in which used: Baked goods 37 

Gooseberry, raspberry, tutti fruiti, rum. Chewing gum 15 

wine, black walnut, vanilla 



Approx. Avg CAYENNE 

Foods in which used : Maximum ppm 

Beverages 5 Botanical name: Capsicum annuum L. var. 

Icecream, ices 5.6 longum Sendt 

Candy 12 

Baked goods 41 Flavors in which used: 

Chewing gum 400 Sausage, pepper 

Condiments 50 

Toppings 2 
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CAYENNE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 

Ice cream, ices 2 

Candy 2 

Baked goods 50, 2 

Condiments 610 

Meats 910 

Soups 100 



CEDAR LEAF, OIL 

Botanical name: Thuja occidentalis L. 

Flavors in which used: 
Fruit, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50, 0.01 

Ice cream, ices 1. 0.01 

Candy 12 

Baked goods 20. 1 

Meats 15 

Liqueurs 16 



CEDKQ, OIL 

(See Lemon, oil, terpeneless) 



CELERY SEED 

Botanical name: Apium graveolens L . 

Flavors in which used: 
Sausage, celery 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.000. 0.37 

Baked goods 1 . 800 

Condiments 2.500 

Meats 1,400 

Soups 500, 37 

Pickles 590. 13 



CELERY SEED, EXTRACT 
Botanical name: Apium graveolens L. 



Flavors in which used: 
Celery, meat, spice 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 



Approx. Avg 
Maximum ppm 
400, 240 
5 



Approx. Avg 

Foods in which used (cont'd): Maximum ppm 

Candy 10 

Baked goods 1 , 900 

Condiments 10 

Meats 100 

Soups 500, 160 



CELERY SEED, EXTRACT SOLID 

Botanical name: Apium graveolens L. 

Flavors in which used: 

Celery, maple, meat, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 150 

Candy 8 

Baked goods 12 

Condiments 7 

Maple sirup 10 



CELERY SEED. OIL 

Botanical name: Apium graveolens L. 

Flavors in which used: 

Fruit, honey, maple, sausage, nut, root beer, 
spice, vanilla, cream soda 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 11 

Ice cream, ices 13. 3 

Candy 13 

Baked goods 13 

Chewing gum 28 

Condiments 40 

Meats 40 

Soups 1 

Pickles 10, 35 

CEYLON CINNAMON 
(See Cinnamon) 

CEYLON CINNAMON LEAF, OIL 
(See Cinnamon leaf, oil) 

CHAMOMILE FLOWER, ENGLISH, OIL 

Botanical name: Anthemis nobilis L . 

Flavors in which used: 
Chocolate, fruit, liquor 
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CHAMOMILE FLOWER, ENGLISH, OIL (cont'd) 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 4.1 

Icecream, ices 0.50, 0.10 

Candy 5, 1.3 

Baked goods 5, 0.10 



CHAMOMILE FLOWER. HUNGARIAN, OIL 
Botanical name: Matricaria chamomilla L. 
Flavors in which used: 



Chocolate, fruit, liquor 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.6 

Ice cream, ices 6.1 

Candy 3.8 

Baked goods 6.5 

Chewing gum 0 . 80 

Liquors 3.0 



CHECKERBERRY, OIL 
(See Wintergreen, oil) 



CHERRY BARK, WILD, EXTRACT 

Botanical name: 1'runus serotina Ehrh. 

Flavors in which used: 

Berry, chocolate, cola, cherry, peach, wild 
cherry, liquor, nut, root beer, vanilla 



A PP ri 



Foods in which used : Maximum ppm 

Beverages 120 

Ice cream, ices 140 

Candy 200 

Baked goods 76 

Gelatins and puddings ... 3.5 

Sirups 30 

Liquors 800, 300 



CHERRY LAUREL, OIL (FFPA) 
Botanical name: Prunus laurocerasus L. 



CHAMOMILE FLOWER, ROMAN, EXTRACT 

Botanical name: Anthem is nobilis L. 

Flavors in which used: 

Berry, fruit, vermouth, maple, spice, 
vanilla 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 13 

Ice cream, ices 9.3 

Candy 6.7 

Baked goods 16 



CHAMOMILE FLOWER. ROMAN, OIL 

Botanical name: Anthemis nobilis L . 

Flavors in which used: 

Chocolate, fruit, vermouth, spice 



Flavors in which used: 
Fruit, nut 



Approx. Avg 
Foods in which used : Maximum ppm 

Baked goods 75 

Maraschino cherries ... 77 
Extracts 50, 65 



CHERRY PITS, EXTRACT 

Botanical name: Prunus avium L. (sweet cherry) 
P. cerasus L. (sour cherry) 

Flavors in which used: 
Cherry 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 150, 80 

Ice cream, ices 60, 50 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 7.5,2.3 

Ice cream, ices 11, 3.3 

Candy 12 , 4.3 

Baked goods 8, 4.3 

Gelatin desserts 0.25 

Liquors 20 



CHERVIL 

Botanical name: Anthriscus cerefolium (L.) 
Hoffm . 

Flavors in which used: 
Spice 



CHECKERBERRY, EXTRACT 
(See Wintergreen, extract) 



Foods in which used: 



Beverages . . . 
Ice cream, ices 



220 



Approx . Avg 
Maximum ppm 
100 
50 

Copyrighted material 



CHERVIL (cont'd) 



Foods in which used (cont'd): 

Baked goods 

Condiments 



Approx. Avg 
Maximum ppm 
150 
60 



CHICORY, EXTRACT 

Botanical name: Cichorium intybus L. 

Flavors in which used: 

Butter, caramel, chocolate, coffee, maple, nut, 
root beer, sarsaparilla, vanilla, wintergreen, 
birch beer 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 63 

Ice cream, ices 58 

Candy 57 

Baked goods 100 

CHINA BARK, EXTRACT 
(See Quillaia) 



Flavors in which used: 

Bitters, fruit, rum, vermouth, spices 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.7,1.5 

Ice cream, ices 3 

Candy 3 

Baked goods 27 

Liquors 20, 300 

Bitters 1,000 



CINCHONA BARK, RED, EXTRACT 

Botanical name: Cinchona succimbra Pav. or its 
hybrids 

Flavors in which used: 
Bitters, rum 

Approx. Avg 

Foods in which used : Maximum pp m 

Beverages 100 

Ice cream, ices 

Baked goods 20 

Condiments 60 



CHINESE CINNAMON 
(See Cinnamon) 

CHINESE CINNAMON LEAF, OIL 
(See Cinnamon leaf, oil) 

CINCHONA, EXTRACT 
Quinine, extract 

Botanical name: Cinchona ledgeriana Moens 
et Trimen 

C^. succirubra Pavon et Klotzsch 
or its hybrids 
C_. calisaya Wedd . 
Or hybrids of these with other spp. 
of Cinchona 

Flavors in which used: 
Bitters, liquor 

Approx. Avg 
Foods in which used : Maximum. ppm 

Beverages 10 

Candy 1 



CINCHONA BARK, RED 

Botanical name: Cinchona succirubra Pav. or its 
hybrids 



CINCHONA BARK, YELLOW 

Botanical name: Cinchona ledgeriana Moens 
C_. calisaya Wedd. 
Or hybrids of these with other spp. 
of Cinchona 

Flavors in which used: 

Bitters, fruit, vermouth 

Approx. Avg 
Foods in which used : Maximum ppm 

Liquor 300 

Bitters 100 



CINCHONA BARK, YELLOW, EXTRACT 

Botanical name: Cinchona ledgeriana Moens 
C_. calisaya Wedd. 
Or hybrids of these with other 
spp . of Cinchona 

Flavors in which used: 
Bitters 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 100 
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CINNAMON 



CINNAMON LEAF, OIL 



Botanical name: 



Cinnamomum zeylanicum Nees 
C. loureirii Rlume 
C . cassia Blume 



Botanical name: 



Cinnamomum zeylanicum Nees 
C_. loureirii Blume 
C . cassia Blume 



Flavors in which used: 

Bitters, cola, apple, plum, vermouth, 
sausage, eggnog, cinnamon, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5.6 

Ice cream, ices 53 

Candy 4,000, 10 

Baked goods 1 , 900 

Condiments 110 

Meats 880 

Apple butter 450, 78 



CINNAMON BARK, EXTRACT 



Flavors in which used: 

Cola, apricot, rum, root beer, cinnamon, ginger 
ale 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 6.8 

Icecream, ices 3.4 

Candy 32 

Baked goods 54 

Chewing gum 160, 520 

Gelatin desserts 0.20 

Condiments 20. 78 

Pickles 48, 32 

Sliced fruits 3 



Botanical name: 



Cinnamomum zeylanicum Nees 
C. loureirii Blume 
C. cassia Blume 



CIRE D'ABEILLE ABSOLUTE 
(See Beeswax, white) 



Flavors in which used: 

Cola, eggnog, root beer, cinnamon, ginger ale 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 10. 13 

Ice cream, ices 8.5 

Baked goods 170 

Condiments 200, 40 

Meats 40 



CINNAMON BARK, OIL 



CITRONELLA, OIL 



Botanical name: 



Cinnamomum zeylanicum Nees 
C. lou reirii Blume 
C. cassia Blume 



Flavors in which used: 

Berry, cola, cherry, rum, root beer, 
cinnamon, ginger ale 

Approx. Av^ 
Foods in which used : Maximum ppm 

Beverages 4.1 

Ice cream, ices 18 

Candy 80 

Baked goods 110 

Chewing gum 620 

Condiments 25 

Meats 50 



Botanical name: Cymbopogon nardus Rendle 



Flavors in which used: 



Citrus, fruit, ginger ale 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 17 

Ice cream, ices 26 

Candy 25 

Baked goods 31 



CITRUS PEELS, EXTRACT 

Botanical name: Citrus species 

Flavors in which used: 

Bitters, lemon, lime, orange, vermouth, root 
beer, ginger 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 190 

Ice cream, ices 420 

Candy 480 

Baked goods 480 



CIVET, ABSOLUTE 



CINNAMON FLOWERS 
(See Cassia buds) 



Derivation : Civet cats: Viverra civetta Schreber 
V. zibetha Schreber 
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CIVET, ABSOLUTE (cont'd) 

Flavors in which used: 

Raspberry, butter, caramel, grape, rum 

Approx. Avg 

Food 8 in which used : Maximum gprn 

Beverages 1 

Ice cream, ices 3 

Candy 3.7 

Baked goods 2.8 

Gelatin desserts 0.10 

Chewing gum 2.2 



CLARY 

Botanical name: Salvia sclarea L. 



Flavors in which used: 
Vermouth, spice 



Foods in which used: 



Vermouth 



Approx. Avg 
Maximum ppm 
500 



CLARY. OIL 

Botanical name: Salvia sclarea L . 

Flavors in which used: 

Butter, black cherry, grape, licorice, 
vermouth, wine, root beer, birch beer, 
spice, vanilla, cream soda 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.8 

Ice cream, ices 3.9 

Candy 5.3 

Baked goods 13 

Condiments 20 

Vermouth 100 

CLARY SAGE 
(See Clary) 

CLARY SAGE, OIL 
(See Clary, oil) 



CLOVE BUD, EXTRACT 



Botanical name: 



Eugenia caryophyllata Thunb . 
( Eugenia aromatica (L.) Baill.) 



Flavors in which used: 

Berry, fruit, meat, root beer, spice 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1G 

Ice cream, ices 19 

Candy 20. 2 

Baked goods 48 

Condiments 150 

Meats 250. 160 



CLOVE BUD, OIL 



Botanical name: 



Eugenia caryophyllata Thunb. 
( Eugenia aromatica (L.) Baill.) 



Flavors in which used: 

Raspberry, coffee, cola, banana, cherry, peach, 
plum, rum. sausage, eggnog, pecan, root beer, 
sassafras, cinnamon, ginger, wintergreen. 
birch beer 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.1 

Ice cream, ices 13 

Candy 320 

Baked goods 37 

Gelatin desserts 5, 0.33 

Chewing gum 1 , 800 

Condiments 55 

Meats 75 

Liquors 300 

Spiced fruits 830 

Jelly 7.3 



CLOVE BUD, OLE ORE SIN 



Botanical name: 



Eugenia caryophyllata Thunb. 
( Eugenia aromatica (L.) Baill.) 



Flavors in which used: 
Fruit, meat, spice 



Foods in which used : 
Meats 



Appri 



ill 



Maximum ppm 
100 



CLOVE LEAF, OIL 

Botanical name: Eugenia caryophyllata Thunb. 

( Eugenia aromatica (L.) Baill.) 

Flavors in which used: 

Loganberry, cherry, root beer, sarsaparilla , 
cinnamon 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 



Approx. Avg 
Maximum ppm 
8.6 
16 
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CLOVE LEAF, OIL (cont'd) 



COCA LEAF, EXTRACT (DECOCAINIZED) 



Approx. Avg 

Foods in which used (cont'd): Maximum ppm 

Candy 22 

Baked goods 30 

Gelatin desserts 5 

Condiments 40, 14 

Meats 670 

Pickles 16, 7 

Apple butter 2 

CLOVER TOPS, RED, EXTRACT SOLID 
Botanical name: Trifolium pratense L . 
Flavors in which used: 



Botanical name: Erythroxylon coca Lam , 



Flavors in which used: 



Fruit 



A££ 



Avg 



Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 3 

Candy 20 

Baked goods 9 



CLOVES 

Botanical name: Eugenia caryophyllata Thunb . 

( Eugenia aromatica (L.) Baill.) 

Flavors in which used: 



Bitters, apple, cherry, plum, vermouth, 

sausage 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1,000, 20 

Ice cream, ices 33 

Baked goods 1 , 200 

Meats 810 

Spiced cherries 500 



CLOVE STEM, OIL 

Botanical name: Eugenia caryophyllata Thunb. 

( Eugenia aromatica (L.) Baill.) 

Flavors in which used: 

Berry, cherry, root beer, ginger ale, ginger 
beer 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages . 1 

Ice cream, ices 7, 4 

Candy 91 

Baked goods 64 

Condiments 30, 70 



Bitters, cola 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 200 

Ice cream, ices 540 

Candy 400 



COGNAC, GREEN. OIL 

Constituents : Ethyl caprate, amyl caprate, ethyl 
caprylate, amyl caprylate, amyl 
alcohol, propyl alcohol, isobutyl 
alcohol, furfuryl alcohol 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5.1 

Ice cream, ices 8.2 

Candy 12 

Baked goods 14 

Chewing gum 5 6 

Condiments 1 

Liquors 400 



COGNAC, WHITE, OIL 

Constituents : Same as Cognac, Green, Oil 

Flavors in which used: 

Berry, cherry, grape, brandy, rum 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5.6 

Ice cream, ices 14 

Candy 18 

Baked goods 24 

Gelatin desserts 0.10 

CORIANDER 

Botanical name: Coriandrum sativum L. 
Flavors in which used: 



Raspberry, bitters, fruit, meat, spice, ginger 
ale 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 7.4 

Ice cream, ices 1 

Candy 20. 1.0 

Baked goods 880 
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CORIANDER (cont'd) 



Foods in which used (cont'd): 

Condiments 

Meats 

Liquors 



CORIANDER, OIL 



Botanical name: Coriandrum sativum L. 



Flavors in which used: 



Approx. Avg 
Maximum ppm 
54 
1.300 
1,000 



Blackberry, raspberry, chocolate, coffee, 
cola, fruit, liquor, sausage, root beer, spice, 
ginger ale, vanilla 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 3.1 

Ice cream, ices 4.5 

Candy 8.8 

Baked goods 9.3 

Chewing gum 7.4 

Condiments 12 

Meats 47 

Liquors 30, 10 



CORN SILK 



Botanical name: Zea mays L . 

Flavors in which used: 
Maple, nut, root beer 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverage 16, 28 

Ice cream, ices 10, 5.5 

Candy 18. 12 

Baked goods 21. 12 



COSTUS ROOT, OIL 



Botanical name: 



Saussurea lappa Clarke 
( Aplotaxis lappa Dec . , A . 
aunculata DC . , Aucklandia 
costus Falc.) 



COUCH GRASS 

(Sec Doggrass, extract) 



CRETAN DITTANY 
(See Dittany of Crete) 



CROCUS, EXTRACT 
(See Saffron, extract) 



CUBEBS 

Botanical name: Piper cubeba L . f . 

Flavors in which used: 
Fruit 

Foods in which used: 



Beverages 



Approx. Avg 
Maximum ppm 

ano 



Flavors in which used: 
Fruit, vanilla 



CUBEBS, OIL 

Botanical name: Piper cubeba L. f. 

Flavors in which used: 
Berry, fruit, ginger 

Approx. Avg 

Foods in which used : Maxim u m ppm 

Beverages 2.4 

Icecream, ices 0.25 

Candy 1.8 

Baked goods 4.6 

Condiments 33 

Meats 30. 25 

CUMIN 

Botanical name: Cutninum cyminum L . 

Flavors in which used: 
Sausage, spice 

Approx . Avg 

Foods in which used : Maximum ppm 

Baked goods 2,500 

Condiments 3.900, 300 

Meats 1,000 



Approx. Avg CUMIN, BLACK 

Foods in which used : Maximum ppm 

Beverages 0.08 Botanical name: Nigella sativa L. 

Ice cream, ices 0.90 

Candy 1.9 Flavors in which used: 

Baked goods 1.2 None listed 

Gelatin desserts 0.10 
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CUMIN, BLAC K (cont'd) 



Foods in which used : 
None reported 



CUMIN. OIL 



Botanical name: Cuminum cyminum L. 



Flavors in which used: 

Berry, fruit, sausage, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.48 

Ice cream, ices 0.66 

Candy 7.3 

Baked goods 10 

Chewing gum 0.20 

Condiments 230 

Meats 100, 40 

Pickles 40 



CURACAO PEEL, EXTRACT 
Botanical name: Citrus aurantium L . 
Flavors in which used: 



Orange, liquor 

Foods in which used : 
Beverages . . . . 



Approx. Avg 
Maximum ppm 
1 , 700 



CURACAO PEEL, OIL 

Botanical name: Citrus au rantium L. 

Flavors in which used: 

Berry, lime, orange, liquors 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 

Ice cream, ices 0.80 

Candy 43 

Baked goods 100, 4 

CURRANT BUDS, BLACK, ABSOLUTE 

Botanical name: Ribes nigrum L . 

Flavors in which used: 

Fruit, berry, raspberry 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.5 

Ice cream, ices 8 

Candy 20 

Baked goods 
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Botanical name : Taraxacum officinale Weber 

Taraxacum erythrospermum Andrz. 

Flavors in which used : 

Butter, caramel, fruit, maple, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 3 5 

Ice cream, ices 6 

Candy 8, 2 

Baked goods 53 

DANDELION ROOT, EXTRACT SOLID 

Botanical name: Taraxacum officinale Weber 

Taraxacum e ry th r o s peranum Andrz. 

Flavors in which used: 

Bitters, butter, caramel, floral, fruit, root 
beer, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 10 

Icecream, ices 2.5, 20 

Candy 40 , 8 

Baked goods 2 7 

DAVANA. OIL 

Botanical name: Artemisia pallens Wall. 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3 

Ice cream, ices 6.5 

Candy 8 

Baked goods 11 

Chewing gum 5 

DILL 

Botanical name: Anethum graveolens L. 

Flavors in which used : 
Sausage, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Baked goods 4, 800 

Condiments 1,400 

Meats 1,200 

Pickles 8,200 

DILL, OIL 

Botanical name : Anethum graveolens L. 

Flavors in which used: 

Strawberry, fruit, sausage, dill 

Copyrighted material 



DILL. OIL (cont'd) 



DRAGON'S BLOOD, EXTRACT 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.6 

Ice cream, ices 5.8 

Candy 9.9 

Baked goods 5 

Gelatin desserts 20 

Chewing gum 8, 3.8 

Condiments 150 

Meats 51 

Liquors 5 

Pickles 140 



Botanical name: D acmonorops spp. or other 
botanical 



Flavors in which used: 
Bitters 



Foods in which used : 
Beverages . . . . 



Approx. Avg 
Maximum ppm 
300 



DULSE 



DILL SEED, INDIAN 

Botanical name: Anethum aowa Roxb . 

( Peucedanum graveolens Benth . 
et Hook.; A. graveolens L.) 

Flavors in which used: 
Rye 

Approx. Avg 

Foods in which used : Maximum ppm 

Baked goods 400 

Condiments 200 

Meats 100. 3.3 



DITTANY OF CRETE 

Botanical name: Origanum dictamnus L . 

Flavors in which used: 
Spice 



Food 8 in which used : 
Beverages . . . . 
Baked goods . . . 



Approx. Avg 
Maximum ppm 
25 
8.8 



DOGGRASS, EXTRACT 

Botanical name: Agropyron repens (L.) Beauv. 

Flavors in which used: 
Maple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 4 

Candy 6 

Baked goods 6 



DRACO RUBIN , EXTRACT 
(See Dragon's blood, extract) 



Botanical name: Rhodymenia palmate (L.) Grev. 

Flavors in which used: 
None listed 

Foods in which used : 
None reported 



ELDER FLOWERS 



Botanical name: Sambucus canadensis L . 
S. nigra L. 



Flavors in which used: 



Fruit, wine, spice 



Foods in which used : 
Beverages . . . 
Ice cream, ices , 

Candy 

Baked goods . . , 
Wine 



ELEMI, GUM 



Botanical name: Canarium commune L . 

C. luzonicum (Miq.) A. Gray 

Flavors in which used: 



Approx . Avg 
Maximum ppm 
340 
1 
1 
1 

25 



Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.13 

Icecream, ices 0.25 

Candy 0.25 

Baked goods 0 . 25 



ELEMI. OIL 

Botanical name: Canarium commune L . 

C. luzonicum (Miq.) A. Gray 



227 



Copyrighted material 



ELEMI, OIL (cont'd) 



FENNEL, COMMON 



Flavors in which used: 

Citrus, fruit, vermouth, spice 

Approx. Ave 
Foods in which used : Maximum ppm 

Beverages 0.71 

Ice cream, ices 5, 0.25 

Candy 15, 0.25 

Baked goods 7.5 

Soups 10 



Botanical name: Foeniculum vulgare Mill. 

Flavors in which used: 
Sausage, spice 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 800 

Baked goods 300, 6,500 

Condiments 50 

Meats 2,400 



E HICK RON, OIL 

Botanical name: Erigeron canadensis L . 

Flavors in which used: 
Fruit, spice 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 4.8, 0.13 

Ice cream, ices 3.5, 0.25 

Candy 30, 0.25 

Baked goods 1, 0.25 

Sauce 2 

ESTKAGOX, OIL 

Botanical name: Artemisia dracunculus L . 

Flavors in which used: 

Fruit, licorice, liquor, root beer, spice 

Approx. Avg 

Foods in which use d: Maximum ppm 

Beverages 0.79 

Icecream, ices 0.70, 0.50 

Candy 0 . 85 

Baked goods 17 

Condiments 26 

Meats 40 

Liquors 3. 1 



EUCALYPTUS, OIL 

Bota nical name: Eucalyptus globulus Labille 

Flavors in which used: 

Fruit, mint, root beer, spice, ginger ale 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.7 

Ice cream, ices 50, 0.50 

Candy 76 

Baked goods 130 

Liquors 10 



FENNEL, SWEET 

Botanical name: Foeniculum vulgare Mill. var. 
dulce (DC.) Alef. 

Flavors in which used: 
Sausage, spice 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 11 

Ice cream, ices 44 

Candy 33 

Baked goods 33 

Meats 40. 300 



FENNEL, SWEET, OIL 



Botanical name: Foeniculum vulgare Mill, var. 
dulce (DC.) Alef. 

Flavors in which used: 



Raspberry, fruit, licorice, anise, rye, sausage, 
root beer, sarsapanlla , spice, wintergreen, 
birch beer 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.9 

Icecream, ices 0.38 

Candy 22 

Baked goods 19 

Gelatin desserts 0.10, 10 

Condiments 2 

Meats 40, 100 

Liquors 10, 20 



FENUGREEK 



Botanical name: Trigonella foenum - graecum L. 

Flavors in which used: 

Butter, butterscotch, maple, black walnut, spice 
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FENUGREEK (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 470 

Ice cream, ices 15. 560 

Candy 600 

Baked goods 570 

Condiments 420. 800 

Meats 250 

Sirups 450 



FENUGREEK. EXTRACT 

Botanical name: Trigonella foenum - graecum L . 

Flavors in which used: 

Butter, butterscotch, caramel, chocolate, 
coffee, fruit, maple, meat, black walnut, 
walnut, root beer, spice, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 50 

Ice cream, ices 85 

Candy 280 

Baked goods 99 

Puddings 30 

Chewing gum 7.6 

Condiments 150 

Meats 0.40, 0.60 

Sirups 170 

Pickles "i 

Liquors 20 

Icings 37 

FENUGREEK, OLEORESIN 



Botanical name: Trigonella foenum - graecum L . 



Flavors in which used: 



Fruit, maple, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 290 

Ice cream, ices 72 

Candy 90 

Baked goods 72 

Puddings 500 

Sirups 300 



FINOCHIO 

(See Fennel, sweet) 



FLORENCE FENNEL 
(See Fennel, sweet) 



FRANKINCENSE 
(See Olibanum, oil) 



GALANGAL ROOT 

Botanical name: Alpinia officinarum Hance 
j\. galanga Willd. 

Flavors in which used: 



Bitters, vermouth, spice, ginger ale 



Foods in which used : 
Beverages . . . . 



Approx. Avg 
Maximum ppm 
750 



GALANGAL ROOT, EXTRACT 

Botanical name: Alpinia officinarum Hance 
A. galanga Willd. 

Flavors in which used: 



FLEABANE, OIL 
(See Erigeron, oil) 



Bitters, fruit, liquor, spice, ginger ale 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 0.10 

Icecream, ices 0.30 

Candy 0.20 

Baked goods 0.10 

Bitters HO 

Liquors 350 



GALANGAL ROOT. OIL 

Botanical name: Alpinia officinarum Hance 
A. galanga Willd. 

Flavors in which used: 

Fruit, liquor, spice, ginger 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.27 

Ice cream, ices 0.40 

Candy 1.5 

Baked goods 2.3 

Condiments 2 

Liquors 1 



GALBANUM, OIL 

Botanical name: Ferula galbaniflua Boiss. et Buhse 
and other Ferula species 
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GALBANUM, OIL (cont'd) 

Flavors in which used: 
Fruit, nut, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.16 

Ice cream, ices 0.84 

Candy 1.7 

Baked goods 1.8 



GALBANUM. RESIN 



Botanical name: 



Ferula galbaniflua Boiss. et 
Buhse and other Ferula species 



Flavors in which used: 
Berry, fruit, nut, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.04, 0.25 

Icecream, ices 0.05, 0.50 

Candy 1.1 

Baked goods 2.4 

Condiments 50 



GAMBIR, GUM 

(See Catechu, powder) 



GAMBIR CATECHU 
(See Catechu, powder) 



GARDEN ROSEMARY, OIL 
(See Rosemary, oil) 



GARLIC, OIL 

Botanical name: Allium sativum L. 

Flavors in which used: 
Fruit, garlic 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.01, 0.03 

Ice cream, ices 0.04 

Candy 2.9 

Baked goods 6 

Chewing gum 12 

Condiments 16 

GENET, ABSOLUTE 

Botanical name: Spartium junceum L . 



Flavors in which used: 
Fruit, honey 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.83 

Icecream, ices 0.50, 1 

Candy 1.7 

Baked goods 1 , 2 

Chewing gum 12 



GENET, EXTRACT 

Botanical name: Spartium junceum L. 

Flavors in which used: 



Raspberry, fruit 
Foods in which used: 



Beverages 



App rox. Avg 
Maximum ppm 
1.4 



GENTIAN ROOT, EXTRACT 
Botanical name: Gentiana lute a L. 
Flavors in which used: 



Angostura, chocolate, cola, fruit, vermouth, 
maple, root beer, vanilla 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Liqueurs 



Approx. Avg 



26 
47 
120 
160 
13 



GERANIUM, ROSE, OIL 

Botanical name: Pelargonium graveolens L'Her. 

Flavors in which used: 

Strawberry, lemon, cola, geranium, rose, violet, 
cherry, honey, rum, brandy, cognac, nut, 
vanilla, spice, ginger ale 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.6 

Icecream, ices 2.8 

Candy 6.9 

Baked goods 8.1 

Gelatin dessert 1.1, 2 

Chewing gum 210 

Jelly 5.2 
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GHATTI, GUM 

Botanical name: Anogeissus latifolia Wall . 
Flavors in which us 



Butter, butterscotch, fruit 



Foods in which used: 



Beverages . . . 
Ice cream, ices 



GINGER 



Approx. Avg 
Maximum ppm 
2.100 
800 



Botanical name: Zingiber officinale Rose . 

Flavors in which used: 

Apple, plum, sausage, eggnog. pumpkin, 
ginger, ginger ale, ginger beer 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 
Baked goods . . . 
Meats 



GINGER. EXTRACT 



Approx. Avg 
Maximum ppm 
■14 

220 
2.500 
1,500 



Botanical name: Zingiber officinale Rose . 

Flavors in which used: 

Cola, sausage, root beer, ginger, ginger ale. 
ginger beer 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 65 

Ice cream, ices 43 

Candy 83 

Baked goods 100 

Condiments 15 

Meats 56 



GINGER, OIL 

Botanical name: Zingiber officinale Rose . 

Flavors in which used: 
Root beer, ginger ale 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 17 

Ice cream, ices 20 

Candy 14 

Baked goods 47 

Condiments 13 

Meats 12 



GINGER, OLEORESIN 

Botanical name: Zingiber officinale Rose . 

Flavors in which used: 
Ginger 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 7" 

Icecream, ices 36, 65 

Candy 27 

Baked goods 52 

Condiments 10, 1,000 

Meats 30, 250 

GLYCYRRHIZA 
(See Licorice root) 



GLYCYRRHIZA, EXTRACT 
(See Licorice, extract) 



GLYCYRRHIZIN, AM MONIATKD 

Botanical name: Glycyrrhiza glabra L. and other 
spp. of Glycyrrhiza 

Flavors in which used: 



Licorice, anise, root beer, ginger beer, winter- 
green, birch beer 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 51 

Candy 5, 62 

Baked goods 5, 



GRAINS OF PARADISE 

Botanical name: Aframomum melegueta (Rose.) 
K. Schum. 

Flavors in which used: 

Fruit, ginger, ginger ale, pepper 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 
Candy 



GRAMINIS 

(See Doggrass, extract) 



Approx. Avg 
Maximum 



43 
120 
120 
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GRAPEFRUIT, OIL 

Botanical name: Citrus paradisi Macf . 

Flavors in which used: 

Grapefruit, lemon, lime, orange, peach 

Approx . Avg 

Foods hi which used : Maximum ppm 

Beverages 160 

Ice cream, ices 180 

Candy 630 

Baked goods 370 

Gelatin desserts 250 

Chewing gum 1 , 500 

Toppings 400 

GUAIAC WOOD, EXTRACT 

Botanical name: Giiaiacum officinale L . 

G . sanctum L . 

Bulnesia sarmienti Lorentz 

Flavors in which used: 
Fruit, rum 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 760 

Ice cream, ices 4 

Candy 8 

Baked goods 70 



GUAIAC WOOD, OIL 

Botanical name: Guaiacum officinale L. 

G_. sanctum 1 . . 

Bulnesia sarmienti Lorentz 

Flavors in which used: 

Raspberry, strawberry, rose, fruit, honey, 
ginger , ginger ale 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages I . i 

Ice cream, ices 4.1 

Candy 9.2 

Baked goods 8.1 

Gelatin desserts 4.2 

Chewing gum 60 



Foods in which used: 



Beverages 
Candy . . 



Approx. Avg 
Maximum ppm 
12 
10 



GUARANA, GUM 

Botanical name: Paullinia cupana HBK. 
Flavors in which used: 



GUM BENJAMIN 
(See Benzoin, resin) 

HAW BARK. BLACK, EXTRACT 

Botanical name: Viburnum prunifolium L . 

Flavors in which used: 

Butter, caramel, cola, maple, walnut 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 5, 6 

Ice cream, ices 2.5 

Candy 6 

Baked goods 6 



HEDEONA, OIL 
(See Pennyroyal, oil) 

HEMLOCK, OIL 

Spruce, Oil 

Botanical name: Tsuga canadensis ( L . ) Carr . 

T. heterophylla (Raf.) Sarg. 
Picea mariana (Mill.) 
P. glauca (Moench) Voss 

Flavors in which used: 
Fruit, root beer, spice 

Approx. Avg 

Foods in which used : Maximum ppir. 

Beverages 6.2 

Ice cream, ices 15 

Candy 11 

Baked goods 2, 4 

Gelatin desserts 1 

Chewing gum 44 



HICKORY BARK, EXTRACT 

Botanical name: Carya species 

Flavors in which used: 

Butter, caramel, rum, maple, nut, spice, 
tobacco, smoke 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 21, 40 

Icecream, ices 0.01, 25 

Candy 48 
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HICKORY BARK. EXTRACT (cont'd) 

Approx. Ave; 
Foods in which used (cont'd): Maximum ppm 

Baked goods 48 

Condiments 65 

Liquors 70 



HIPBERRIES, EXTRACT 
(See Rose hips, extract) 



HOPS, EXTRACT 

Botanical name: Humulus lupulus L . 

Flavors in which used: 
Fruit, root beer 



Foods in which used: 



Beverages 



Approx. Avg 
Maximum ppm 
160 



HOPS, EXTRACT SOLID 

Botanical name: Humulus lupulus L . 

Flavors in which used: 



Bitters, fruit, root beer 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 



Apprux. Avg 
Maximum ppm 
8 

20, 75 
0.70, 50 
0.80. 40 



HOPS, OIL 

Botanical name: Humulus lupulus L . 

Flavors in which used: 

Raspberry, tfrape, whisky, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.7 

Ice cream, ices 1.7 

Candy 2.5 

Baked goods 2.9 

Chewing gum 2.2 

Condiments 20, 35 



HOREHOUND (HOARHOUND), EXTRACT 

Botanical name: Marrubium vulgare L. 

Flavors in which used: 
Maple, nut, root beer 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 8.7 

Ice cream, ices 2 

Candy 680 

Baked goods 2 



HORSEMINT LEAVES, EXTRACT 



Botanical name: Monarda species 



Flavors in which used: 
Fruit 



Foods in which used: 



Apprux. Avg 
Maximum ppm 
600 



Beverages 

HYSSOP 

Botanical name: Hyssopus officinalis L. 

Flavors in which used: 
Bitters 

Foods in which used: 



Bitters 



Approx. Avg 
Maximum ppm 
600 



HYACINTH, ABSOLUTE 

Botanical name: Hyacinthus orientalis L. 



Foods in which used: 



Chewing gum 



Approx. Avg 
Maxunuir. ppi: : 

6 



HYSSOP, EXTRACT 

Botanical name: Hyssopus officinalis L . 

Flavors in which used: 
Liquor 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 13 

Ice cream, ices 13 

Liquors 50 

HYSSOP, OIL 

Botanical name: Hyssopus officinalis L . 

Flavors in which used: 
Liquor, spice 
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HYSSOP. OIL (cont'd) 






Approx. Avg 






Foods in which used: 


Maximum ppm 




Approx. Avg 




0.70 


Foods in which used: 


Maximum ppm 




1. 1.5 




4.7 




1, 3.4 




0.25 




I, 15. 


Candy 


14 


Gelatin desserts . 


] 

• * 




0.25, 33 








5, 50 










JASMINE, OIL 




IMMORTELLE. EXTRACT 




Botanical name: Jasminum 


grandiflorum L. 


Botanical name: Helichrysum angustifolium DC. 


Flavors in which used: 








Raspberry, strawberry, floral, cherry 


Flavors in which used: 








Raspberry, fruit, liquor 






Approx. Avg 






Foods in which used: 


Maximum ppm 




Approx. Avg 




0.63 


Foods in which used: 


Maximum ppm 




1.6 




5.2 




3 




16 




9.3 




15 




0.50, 1 


Candy 


11 




1.4 




0.01 




0.25 




0.50 







INDIAN GUM 



JASMINE, SPIRITUS 



(See Ghatti, gum) Botanical name: Jasminum grandiflorum L. 



INDIAN TRACACANTH 
(See Karaya, gum) 

JASMINE. ABSOLUTE 

Botanical name: Jasminum grandiflorum L . 
Flavors in which used: 



Loganberry, raspberry, strawberry, orange, 
violet, cherry, grape, honey, muscatel, almond, 
pistachio 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 0.41 

Ice cream, ices 1.3 

Candy 0 . 80 

Baked goods 2.9 

Gelatin desserts 0.10, 0.50 

Chewing gum 30 



JASMINE, CONCRETE 

Botanical name: Jasminum grandiflorum L . 
Flavors in which used: 



Berry, fruit 



Flavors in which used: 

Blackberry, strawberry, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 

Icecream, ices 0.75 

Candy 3 

Baked goods 4 

Gelatin desserts 1 

Cherries 10 



JUNIPER. EXTRACT 

Botanical name: Juniperus communis L . 

Flavors in which used: 

Liquor, root beer, sarsaparilla, wintergreen, 
birch beer 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 53 

Ice cream, ices 5 

Candy 5 

Baked goods 5 



JUNIPER, OIL 

Botanical name: Juniperus communis L. 
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JUNIPER, OIL (cont'd) 

Flavors in which used: 

Berry, cola, pineapple, gin. rum, whisky, 
root beer, ginger, meat 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 32 

Ice cream, ices 1.9 

Candy 4.3 

Baked goods 11 

Gelatin desserts 0.01 

Chewing gum 0.10 

Meats 20 

Liquors 0.95 



JUNIPER BERRIES 

Botanical name: Juniperus communis L . 
Flavors in which used: 



Gin 



Foods in which used: 



Condiments 
Liquors. . . 



Approx. Avg 
Maximum ppm 
60 

2,000, 60 



KADAYA 

(See Karaya, gum) 



KARAYA. GUM 

Botanical name: Store ulia urcna Roxb . 

Flavors in which used: 
Citrus, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 13 

Ice cream, ices 1,300 

Candy 1 , 44 

Baked goods 36 

Meats 40 

Toppings 3 , 500 

Emulsions 20, 18,000 



KATILO 

(See Karaya, gum) 
KOLA NUT, EXTRACT 

Botanical name: Cola acuminata Schott et Endl. 



Flavors in which used: 

Butter, caramel, chocolate, cocoa, coffee, 
cola, walnut, root beer 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 120 

Ice cream, ices 220 

Candy 160 

Baked goods 150 



KRAMERIA, EXTRACT 
(See Rhatany, extract) 



KULLO 

(See Karaya, gum) 

KUTEERAL 

(See Karaya, gum) 

LABDANUM, ABSOLUTE 

Botanical name: Cistus ladaniferus L . 

Flavors in which used: 



Raspberry, fruit, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.8 

Icecream, ices 9.8 

Candy 5.6 

Baked goods 23 

Gelatin desserts 0.06 

Chewing gum 1 19 



LABDANUM. OIL 



Botanical name: Cistus ladaniferus L. 



Flavors in which used: 



Fruit, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.41 

Ice cream, ices 0.78 

Candy 2 

Baked goods 0.75 



LABDANUM. OLEORESIN 



Botanical name: Cistus ladaniferus L . 
Flavors in which used: 



Fruit, vanilla 
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LABDANUM, OLEORESIN (cont'd) 



LAVENDER, ABSOLUTE 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 2.7 

Ice cream, ices 2 

Candy 5.5 

Baked goods 4 



LAUREL BERRIES 



Botanical name: Laurus nobilis L. 



Foods in which used: 



Beverages 



Appro x. Avg 
Maximum ppm 
450 



Botanical name: Lavandula officinalis Chaix 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.20, 7.5 

Ice cream, ices 0.40 

Candy 2, 14 

Baited goods 2, 6.3 



LAVENDER, CONCRETE 

Botanical name: Lavandula officinalis Chaix 



LAUREL LEAVES, EXTRACT 

Botanical name: Laurus nobilis L. 

Flavors in which used: 
<picu 



Foods in which used : 
Spiced vegetables 



LAV AN DIN, OIL 



Approx. Avg 
Maximum ppm 

5 



Botanical name: Hybrids between Lavandula 

officinalis Chaix and Lavandula 
latifolia Vill. 



Flavors in which used: 
Berry, citrus 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5.5 

Ice cream, ices 12 

Candy 18 

Baked goods 18 

Chewing gum 0.3fi 



LAVENDER 



Botanical name: Lavandula officinalis Chaix 



Flavors in which used: 
Ginger ale 



Foods in which used: 



Beverages 



Approx. Avg 
Maximum ppm 
0.08 



Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.01, 0.20 

Ice cream, ices 0.08 

Candy 0.03, 0.25 

Baked goods 0.25 



LAVEND E R, OIL 

Botanical name: Lavandula officinalis Chaix 
Flavors in which used: 



Citrus, pineapple, ginger ale 

Approx. Avg 

Foods in which used : Maximum pprr. 

Beverages 2.9 

Ice cream, ices 7.8 

Candy 5.5 

Baked goods 8.3 

Chewing gum 220 



LEMON, EXTRACT 

Botanical name: Citrus limon (L.) Burm. f. 

Flavors in which used: 
Lemon 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1,000 

Ice cream, ices 540, 4,000 

Candy 400, 12,000 

Baked goods 8,900 

Icings 10,000 
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LEMON , OIL 

Botanical name: Citrus limon (L.) Burm. f. 

Flavors in which used: 

Blueberry, loganberry, strawberry, butter, 
grapefruit, lemon, lime, orange, cola, coco- 
nut, honey, wine, rum, root beer, ginger 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 230 

Ice cream, ices 380 

Candy 1,100 

Baked goods 580 

Gelatin desserts 340 

Chewing gum 1 , 900 

Condiments 10, 80 

Meats 25, 40 

Sirups 65 

Icings 65 600 

Cereals 140 



LEMON, OIL, TERPENELESS 

Botanical name: Citrus limon (L.) Burm. f. 

Flavors in which used: 

Lemon, fruit, ginger, ginger ale 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 13 

Ice cream, ices 25 

Candy 68 

Baked goods 50 

Gelatin desserts 80 

Chewing gum 110, 670 

Toppings 1 , 000 



LEMON-GRASS, OIL 

Botanical name: Cymbopogon citratus DC . 

C. flexuosus Stapf 

Flavors in which used: 
Lemon, fruit 

Approx. Av(j 

Foods in which used : Maximum ppm 

Beverages 4.4 

Ice cream, ices 9.2 

Candy 38 

Baked goods 38 

Gelatin desserts 290 

Chewing gum 220 



LICORICE, EXTRACT 

Botanical name: Glycyrrhiza glabra L. and other 
species of Glycyrrhiza 



Flavors in which used: 

Fruit, licorice, anise, maple, root beer 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3 3 

Ice cream, ices 39 

Candy 130 

Baked goods 84 

Gelatin desserts 4 

Chewing gum 29.000 

Sirups 50 



LICORICE, EXTRACT POWDER 

Botanical name: Glycyrrhiza glabra L . 

Flavors in which used: 

Licorice, anise, maple, root beer 

Approx. Avg 

Foods in which used : Maximum pp m 

Beverages 110 

Ice cream, ices 200 

Baked goods 200 

Candy 6,500 

Chewing gum 22,000 

LICORICE ROOT 

Botanical name: Glycyrrhiza glabra L . 

Flavors in which used: 
Licorice, root beer 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 130 

Candy 460 

Baked goods 75 

Chewing gum 3,200 



LIME, OIL 
Botanical name: 



Citrus aurantifolia (Christman) 
Swingle 



Flavors in which used: 

Grapefruit, lemon, lemon- lime, lime, orange, 
cola, fruit, rum, nut, ginger 

Approx. Avr 
Foods in which used : Maximum ppm 

Beverages 130 

Ice cream, ices 160 

Candy 680 

Baked goods 3 70 

Gelatin desserts 200 

Chewing gum 3,100 

Condiments 20 
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LIME, OIL, TERPENELESS 



LOVAGE 



Botanical name: 



Citrus aurantifolia (Christman) 
Swingle 



Flavors in which used: 

Lemon, lemon- lime, lime, cola, pineapple, 
ginger, ginger ale 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 15 

Ice cream, ices 17 

Candy 37 

Baked goods 22 

Gelatin desserts 2f. 

Chewing gum 0.10 

Sirups 8 



LIN ALOE WOOD, OIL 



Botanical name: 



Bursera delpechiana Poiss . 
and related Bursera species 



Flavors in which used: 

Berry, citrus, fruit, liquor, ginger 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.3 

Icecream, ices 3.8 

Candy 16 

Baked goods 15 

Liquor 1 



LINDEN FLOWERS 



Botanical name: Tilia glabra Vent . 



Flavors in which used: 
Raspberry, vermouth 



Foods in which used : 
Beverages . . . . 



Approx. Avg 
Maximum ppm 
2,000 



LOCUST, GUM 

Botanical name: Ceratonia siliqua L . 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2,900 

Icecream, ices 1,200 

Baked goods 150 

Condiments 980 

Toppings 1,500, 6,000 



Botanical name: Levisticum officinale Koch 



Flavors in which used: 



Bitters, maple, walnut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4, 30 

Ice cream, ices 18 

Candy 28 

Baked goods 25 

Table sirup 0.08 



LOVAGE, EXTRACT 

Botanical name: Levisticum officinale Koch 
Flavors in which used: 



Berry, butter, butterscotch, caramel, coffee, 
fruit, maple, meat, black walnut, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 8.8 

Ice cream, ices 18 

Candy 26 

Baked goods 24 

Condiments 40 

Table sirup 66 

Icings 0.07 



LOVAGE, OIL 

Botanical name: Levisticum officinale Koch 
Flavors in which used: 



Butter, butterscotch, caramel, coffee, fruit, 
licorice, liquor, maple, nut, walnut, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3 

Icecream, ices 0.60 

Candy 0.83 

Baked goods 2.4 

Condiments 3.7 

Table sirup 0.8 

Icings 10 



MACE 



Botanical name: Myristica fragrans Houtt . 



Flavors in which used: 
Bitters, meat, spice 
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MACE (cont'd) 

Approx. Avg 

Foods in which uaed : Maximum pgro 

Beverages 350 

Ice cream, ices 40 

Baked goods 1,300 

Condiments 43 

500, 2,000 



MACE, OIL 

Botanical name: Myristica fragrans Houtt . 

Flavors in which used: 

Chocolate, cocoa, coconut, cola, fruit, nut, 
spice, ginger ale 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 6 

Ice cream, ices 4.5 

Candy 23 

Baked goods 68 

Chewing gum 37 

Condiments 12 

Meats 33 



MARIGOLD, OIL 
(See Tagetes, oil) 



MARIGOLD, POT 

Botanical name: Calendula officinalis L . 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 11 

Ice cream, ices 44 

Candy 33 

Baked goods 33 



MARJORAM , OLEORESIN 

Botanical name: Majorana hortensis Moench . 

( Origanum majorana L . ) 

Flavors in which used: 
Sausage, spice 



Foods in which used: 



Condiments 
Meats . . . 



Approx. Avg 
Maximum ppm 

75 

37 



MACE, OLE ORE SIN 

Botanical name: Myristica fragrans Houtt. 

Flavors in which used: 
Sausage, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Baked goods 360 

Condiments 800 

Meats 100, 600 

Pickles 35 

MANDARIN, OIL 

Botanical name: Citrus reticulata Blanco 
Flavors in which used: 



Orange, tangerine, cherry, grape 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages .... 62 

Ice cream, ices 160 

Candy 350 

Baked goods 190 

Gelatin desserts 30 

Chewing gum 83 



MARJORAM, POT 

Botanical name: Origanum vulgare L . 
MARJORAM, SWEET 

Botanical name: Majorana hortensis Moench . 

( Origanum majorana L.) 

Mayors in \v h ich used: 
Sausage, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.9 

Baked goods 2,000 

Condiments 200 

Meats 510 

Soups 150 



MARJORAM, SWEET, OIL 

Botanical name: Majorana hortensis Moench. 

( Origanum majorana L.) 

Flavors in which used: 



Vermouth, wine, spice 
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MARJORAM, SWEET, OIL (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.2 

Ice cream, ices 1 

Candy 4 

Baked goods 15 

Condiments 8 



MARJORAM SEED 

Botanical name: Majorana hortensis Moench. 

( Origanum majorana L . ) 

Flavors in which used: 



Sausage, spice 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 750 

Condiments 70, 700 

Meats 200, 3,500 



MARSHMALLOW ROOT 
(See Althea root) 



MELISSA, EXTRACT 
(See Balm leaves, extract) 



MELISSA, OIL 
(See Balm, oil) 



MEXICAN OREGANO 
(See Oregano) 



MEXICAN SAGE 
(See Oregano) 

MILFOIL 

(See Yarrow, herb) 
MIMOSA, ABSOLUTE 

Botanical name: Acacia decurrens Willd. var. 
dealbata 

Flavors in which used: 
Raspberry, fruit 



Foods in which used: 



Beverages . . . 
Ice cream, ices 



Approx. Avg 
Maximum ppm 
0.79 
21 



Foods in which used (cont'd): 

Candy 

Baked goods 



Approx. Avg 
Maximum ppm 
1.7 
1.7 



MOUNTAIN MAPLE, EXTRACT SOLID 



Botanical name: Acer spicatum 



Flavors in which used: 



Chocolate, malt, maple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 100 

Ice cream, ices 8 

Candy 2, 60 

Baked goods 44 



MUCARA 

(See Karaya, gum) 

MUSK AMBRETTE 

(See Flavoring Agents, Sub-Group A) 

MUSK TONQUIN 

Botanical name: Moschus moschiferus L . 
Flavors in which used: 



Fruit, maple, molasses 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.67 

Ice cream, ices 0.62 

Candy 2 

Baked goods 2.7 

Sirups 3 



MUSTARD, BLACK 
(See Mustard, brown) 



MUSTARD, BROWN 

Botanical name: Brassica juncea (L.) Coss. 
(brown) 

Brassica nigra (L.) Koch, (black) 



Flavors in which used: 



Mustard, spice 



Foods in which used : 
Condiments . . . 
Meats 



Approx. Avg 
Maximum ppm 

5,200 

2,300 
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MUSTARD, WHITE 
(See Mustard, yellow) 



MUSTARD, YELLOW 



Botanical name: Brassica hirta Moench . 

( Brassica alba (L.) Boiss.) 

Flavors in which used: 
Sausage, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 350 

Baked goods 20 

Condiments 8,200 

Meats 1,400 

Pickles 2,500, 38,000 



MYRCIA, OIL 

(See Bay leaves. West Indian, oil) 



MYRRH, GUM 
Botanical name: 



Commiphora molmol Engler 
C. abyssinica (Berg) Engler 
and other Commiphora spp. 



Flavors in which used: 

Fruit, liquor, tobacco, smoke 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 84 

Ice cream, ices 0.13 

Candy 0.13. 10 

Baked goods 0.15 

Chewing gum 1.2 

Soups 10 



MYRRH, OIL 
Botanical name: 



Commiphora molmol Engler 
C_. abyssinica (Berg) Engler 
and other Commiphora spp. 



Flavors in which used: 
Honey, liquor 



A££ 



rox . Ave 



Foods in which used : Maximum ppm 

Beverages 3.3 

Ice cream, ices 8.3 

Candy 1.3 

Baked goods 13 



NARINGEN, EXTRACT 

Botanical name: Citrus paradisi Macf . 

Flavors in which used: 

Bitters, grapefruit, pineapple 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 71 

Ice cream, ices 5.7 

Liquors 0.20 



NEROLI BIGARDE. OIL 

Botanical name: Citrus aurantiuro L . 

Flavors in which used: 



Berry, orange, cola, cherry, spice, ginger ale 



Approx . Avg 
Maximum ppm 

3.2 

8.9 
16 
40 



Foods in which used : 
Beverages . . . . 
Ice cream, ices . 

Candy 

Baked goods . . . 
Chewing gum . . . 



NUTMEG 



Botanical name: Myristica fragrans Houtt . 



Flavors in which used: 



Cola, vermouth, sausage, eggnog, nutmeg 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 700 

Ice cream, ices 550 

Baked goods 2.000 

Condiments 100 

Meats 670 

Pickles 100 



NUTMEG, OIL 

Botanical name: Myristica fragrans Houtt. 

Flavors in which used: 

Loganberry, chocolate, lemon, cola, apple, 
grape, muscatel, rum. sausage, eggnog, 
pistachio, root beer, cinnamon, dill, ginger, 
mace, nutmeg, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 14 

Ice cream, ices 13 

Candy 19 
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NUTMEG. OIL (cont'd) 



ONION. OIL 



Approx. Avg 

Foods in which used (cont'd): Maximum ppm 

Baked goods 75 

Chewing gum 1.2, 640 

Condiments 21 

Meats 150 

Sirups 16 

Icings 30, 2 



OAK CHIPS. EXTRACT 

Botanical name: Que reus alba L . 

Flavors in which used: 
Bitters, whisky 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages ......... 2.5, 21 

Ice cream, ices 2.5, 84 

Candy 2.5, 63 

Baked goods 63 

Whisky 1,000 



OAK MOSS, ABSOLUTE 



Botanical name: 



Evernia prunastri (L.) Ach. 
E_. furfuracea (L.) Mann 
and other lichens 



Flavors in which used: 
Fruit, honey, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.8 

Ice cream, ices 0.41 

Candy 0.81 

Baked goods 2.5 

Gelatin desserts 0.15 

Condiments 40 

Soups 0.50 



OLIBANUM, OIL 

Botanical name: Boswellia carteri Birdw . 

and other Boswellia spp. 

Flavors in which used: 
Cola, fruit, spice 

Approx . Avg 

Foods in which used : Maximum ppn: 

Beverages 0.60 

Icecream, ices 1.2 

Candy 3.3 

Baked goods 3.7 



Botanical name: Allium cepa L. 

Flavors in which used: 
Meat, onion, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50 

Ice cream, ices 0.50 

Candy 0 . 50 

Baked goods 1.9 

Condiments 2.2 

Meats 10 

Pickles 16 



ORANGE, OIL, DISTILLED 

Botanical name: Citrus sinensis (L.) Osbeck 



Flavors in which used: 
Orange, fruit 



Foods in which used : 
Beverages .... 
Ice cream, ices . 

Candy 

Baked goods . . . 
Gelatin desserts . 
Chewing gum . . . 



Approx. Avg 
Maximum ppm 
130 
140 
690 
440 

500. 45 
930 



ORANGE, OIL, TERPENELESS 

Botanical name: Citrus sinensis (L.) Osbeck 

Flavors in which used: 

Grapefruit, orange, cola, pineapple, liquor, 
root beer, ginger ale 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 10 

Ice cream, ices 17 

Candy 38 

Baked goods 25 

Gelatins and puddings . . . 230 

Chewing gum 13, 160 

Condiments 25 

ORANGE BLOSSOMS, ABSOLUTE 
Botanical name: Citrus aurantium L . 
Flavors in which used: 



Citrus, fruit 
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ORANGE BLOSSOMS, ABSOLUTE (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages i . 7 

Ice cream, ices 7.3 

Candy 5.7 

Baked goods 1, 15 

Chewing gum 10 



Flavors in which used: 
Orange, ginger ale 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 99 

Ice cream, ices 170 

Candy 320, 330 

Baked goods 320, 330 



ORANGE FLOWERS 

Botanical name: Citrus aurantium L . 

Flavors in which used: 



Citrus, cola 



Foods in which used: 



Beverages 



Approx. Avg 
Maximum ppm 
100, 2,000 



ORANGE FLOWERS, BITTER, OIL 
(See Neroli bigarde, oil) 



ORANGE LEAF, ABSOLUTE 

Botanical name: Citrus aurantium L . 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.02 

Ice cream, ices 0.10 

Candy 0.25 

Baked goods 0.25 

ORANGE PEEL, BITTER, OIL 

Botanical name: Citrus aurantium L . 

Flavors in which used: 
Orange, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages G7 

Ice cream, ices 71 

Candy 150 

Baked goods 110 

Gelatin desserts 300 

Chewing gum 500 

Liquors 4 

ORANGE PEEL, SWEET, EXTRACT 



ORANGE PEEL, SWEET, OIL 

Botanical name: Citrus sinensis (L.) Osbeck 



Flavors in which used: 

Blueberry, orange, cola, 
beer, ginger ale 



banana, pear, root 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 210 

Ice cream, ices 330 

Candy 1,000 

Baked goods 430 

Condiments 32 

Meats 10 

Gelatin desserts and puddings 1,300 

Chewing gum 4,200 

Sirups 0.34 

Icings 190 

Liquors 5 

Cereals 49 



ORANGE PEEL, SWEET, OIL. TERPENELESS 

Botanical name: Citrus sinensis (L.) Osbeck 

Flavors in which used: 
Orange, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 43 

Ice cream, ices 83 

Candy 190 

Baked goods 240 

Gelatins and puddings . . . 600 

OREGANO 



Botanical name: 



Mexican: Lippia species, 
usually L. graveolens HBK. 
European: Origanum spp. 
Elsewhere: Other genera including 
Coleus, Lantana and Hyptis 



Flavors in which used: 

Loganberry, cherry, sausage, root beer, spice 



Botanical name: Citrus sinensis (L.) Osbeck 
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OREGANO (cont'd) 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 320 

Baked goods 400 

Condiments 2,800 

Meats 540 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 9.2 

Ice cream, ices 29 

Candy 56 

Baked goods 31 

Gelatin desserts 2 

Chewing gum 10, 120 



OREGAKUM 
(See Oregano) 



PALE CATECHU 
(See Catechu, powder) 



ORIGAN 
(See Oregano) 



PALM A CHRISTI, OIL 
(Sec Castor, oil) 



ORIGANUM, OIL (EXTRACTIVE ) 

Botanical name: Thymus capitatus Hoffm . ct Link 
(syn. Coridothymus capitatus 
Reichb.) 



Flavors in which used: 

Vermouth, sausage, root beer, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.50 

Ice cream, ices 0.50 

Candy 0.50 

Baked goods 0.60, 33 

Condiments 30 

Meats 37 



PALM A ROSA, OIL 

Botanical name: Cymbopogon martinii (Roxb.) 
Stapf. 

Flavors in which used: 
Rose, fruit, spice 

Approx. Avg 
Foods in which used : Max imum ppm 

Beverages 4.2 

Icecream, ices 1.7 

Candy 12 

Baked goods 13 



PAPRIKA 



ORRIS, CONCRETE, LIQUID, OIL 

Botanical name: Iris florentina L . 

Flavors in which used: 

Blackberry, raspberry, strawberry, violet, 
cherry, nut, spice 

Approx . Avg 
Foods in which used : Maximum ppm 

Beverages 1.7 

Ice cream, ices 0.52 

Candy 1.1 

Baked goods 1.3 

Gelatin desserts 0.56 

Chewing gum 8.8 

Icings 4 

ORRIS ROOT, EXTRACT 

Botanical name: Iris florentina L . 

Flavors in which used: 

Chocolate, fruit, nut, vanilla, cream soda 
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Botanical name: Capsicum annuum L. 

Flavors in which used: 
Sausage, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Baked goods 1 , 900 

Condiments 1,000 

Meats 7,400 

Soups 7,500, 1,000 

PAPRIKA, OLEORESIN 

Botanical name: Capsicum annuum L . 

Flavors in which used: 
Fruit, meat, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages I, 25 

Ice cream, ices 1 

Candy 0.56 

Baked goods 1.2 

Condiments 100 

Meats 96 
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PARSLEY 

Botanical name: Petroselinum crispum (Miller) 
Nyman 

(P . sativum Hoffm . ) 

Flavors in which used: 
Spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.000 

Baked goods 850 

Condiments 2,700 

Meats 1,000 

Soups 500 



PARSLEY, OIL 

Botanical name: Petroselinum crispum (Miller) 
Nyman 

(P . sativum Hoffm . ) 

Flavors in which used: 
Fruit, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.4 

Icecream, ices 0.20, 0.25 

Candy 4.1 

Baked goods 8.5 

Condiments 4.9 



PARSLEY, OLEORKSIN 

Botanical name: Petroselinum crispum (Miller) 
Nyman 

(P . sativum Hoffm . ) 

Flavors in which used: 
Spice 



Foods in which used : 
Condiments . . . 



Approx. Avg 
Maximum ppm 
5, 30 



PATCHOULY, OIL 



Botanical name: Pogostemon cablin Benth . 

P . heyneanus Benth . 



Flavors in which used: 
Cola, fruit, nut, spice 



Foods in which used: 



Beverages . . . 
Ice cream, ices 



Approx. Avg 
Maximum ppm 
0.88 
1.1 



Foods in which used (cont'd): 

Candy 

Baked goods 

Chewing gum 



Apprux. Avg 
Maximum ppm 
6.3 
10 

43, 220 



PEGU CATECHU, EXTRACT 
(See Catechu, extract) 



PENNYROYAL, OIL 



Botanical name: 



Hedeoma pulegioides (L.) Pers. 
(American) 

Mentha pulegium L . var . eriantha 
(European and North African) 



Flavors in which used: 
Mint 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1 .5, 5 

Icecream, ices 3.7 

Candy 14 

Baked goods 20, 24 



PEPPER, BLACK 

Botanical name: Piper nigrum L . 

Flavors in which used: 
Sausage, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 30 

Baked goods 1 , 200 

Condiments 690 

Meats 1 , 700 

Soups 27, 100 

Pickles 7.2. 230 



PEPPER, BLACK, OIL 

Botanical name: Piper nigrum L . 

Flavors in which used: 
Meat, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.7 

Icecream, ices 0.10. 20 

Candy 5.3 

Baked goods 8.5 

Condiments 17 

Meats 140 
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PEPPER, BLACK, OLEORESIN 



PEPPER, WHITE, OLEORESIN 



Botanical name: Piper nigrum L . 

Flavors in which used: 
Sausage, pepper 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1j 

Ice cream, ices 1 , 20 

Candy 1, 15 

Baked goods 1 , 600 

Condiments 370 

Meats 230 



Botanical name: Piper nigrum L . 
Flavors in which used: 



Spice 



Foods in which used: 



Meats 



PEPPER TREE, OIL 
(See Schinus molle, oil) 



Approx . Avg 

Maximum opm 
— _ tii — 

50 



PEPPER, RED 



PEPPERMINT LEAVES 



Botanical name: 



Capsicum frutescens L. 
( Capsicum annuum L . ) 



Flavors in which used: 

Liver, sausage, ginger ale 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 15, 240 

Baked goods 270 

Condiments 630 

Meats 310 

Pickles 11, 59 



1 J E1 J I'EK, WHITE 

Botanical name: Piper nigrum L. 

Flavors in which used: 
Sausage, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 5.9, 140 

Baked goods 450 

Condiments 2,700 

Meats 600 

Soups 500 



PEPPER, WHITE , OIL 

Botanical name: Piper nigrum L . 

Flavors in which used: 
Spice 



Foods in which used : 
Baked goods . . . 



Approx. Avg 
Maximum ppm 
0.60 



Botanical name: Mentha piperita L . 

PEPPERMINT. OIL 

Botanical name: Mentha piperita L . 

Flavors in which used: 

Chocolate, fruit, cordials, creme de menthe , 
peppermint, nut, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 99 

Ice cream, ices 110 

Candy 1,200 

Baked goods 300 

Gelatin desserts and puddings 75, 200 

Chewing gum 8.300 

Meats 8 

Liquors 240 

Icings 5, 54 

Toppings 650 



PERSIC, OIL 

(See Apricot kernel, oil) 



PETITGRAIN, LEMON, OIL 

Botanical name: Citrus limon (L.) Burm . f. 

Flavors in which used: 
Citrus, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 8.6 

Ice cream, ices 9.3 

Candy 35 

Baked goods 35 
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PETITGRAIN, MANDARIN, OIL 



Botanical name: Pinua sylvestris L . 



Botanical name: 



Citrus reticulata Blanco var . 
Mandarin 



Foods in which used: 



Flavors in which used: 

Orange, tangerine, grape 



Beverages . 
Candy . . . 
Baked goods 



Approx. Avg 
Maximum ppm 

3 
2 



Approx. Avg 
Maximum ppm 



Foods in which used : 

Beverages 4.3 

Ice cream, ices 4.1 

Candy 4.5 

Baked goods 11 

Gelatin desserts 0.43 



PINE NEEDLE. OIL 



Botanical name: 



PETITGRAIN, OIL 

Botanical name: Citrus aurantium L . 

Flavors in which used: 

Loganberry, raspberry, strawberry, lime, 

neroli, orange, cola, violet, apple, banana, 

cherry, grape, peach, pear, honey, muscatel, 
nut, ginger, ginger ale 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 1.5 

Ice cream, ices 1.4 

Candy 5.3 

Baked goods 17 

Gelatin desserts 0.20 

Chewing gum 4.1 

Condiments 15 

PIMENTA LEAF, OIL 

Botanical name: Pimenta officinalis Lindl . 

Flavors in which used: 

Raspberry, fruit, nut, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.8 

Ice cream, ices 1.3 

Candy 35 

Baked goods 32 

Gelatin desserts 0.06 

Chewing gum 80 

Condiments 80 Ice cream, ices 

Meat products 160 Candy 



PINE NEEDLE. DWARF. OIL 

Botanical name: Pinus mugo Turra var. pumilio 
(Haenke) Zenari 

Flavors in which used: 

Citrus, pineapple, liquor 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.39 

Ice cream, ices 0.63 

Candy 1.9 

Baked goods 1.9 



Abies sibirica Ledeb. 
A. alba Mill 

A. sachalinensis Masters 
_A. mayriana Miyabe and Kudo 



Flavors in which used: 

Pineapple, citrus, liquor, spice 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.5 

Icecream, ices 0.62 

Candy 5.2 

Baked goods 2.7 



PINE TAR, OIL 
Botanical name: 



Pinus palustris Mill, and other 
species of Pinus 



Flavors in which used: 
Licorice 



Foods in which used: 



Approx. Avg 
Maximum ppm 
2 
10 



PINE. MOUNTAIN, OIL 
(See Pine needle, dwarf, oil) 



PINUS PUMILIO, OIL 

(See Pine needle, dwarf, oil) 



PINE, SCOTCH, OIL 
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PIPSISSEWA LEAVES, EXTRACT 

Botanical name: Chimaphila umbellata Nutt. 

Flavors in which used: 

Root beer, sarsaparilla, wintergreen, birch 
beer 



Foods in which used: 



Beverages 
Candy . . 



Approx. Avg 
Maximum ppm 
41 
75 



PLANT A ROME 

(See Yucca, Mohave, extract) 

POMEGRANATE BARK, EXTRACT 
Botanical name: Punica granatum L . 

POPPY SEED 

Botanical name: Papaver somniferum L . 
Flavors in which used: 



Spice 



Foods in which used : 
Baked goods . . . 



Approx. Avg 
Maximum ppm 
8,600 



PYROLICNEOUS ACID 

Flavors in which used: 

Butter, butterscotch, caramel, rum, tobacco, 
smoke, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 10 

Ice cream, ices 15 

Candy 51 

Baked goods 33 

Puddings 30 

Meats 30. 300 



PYROLIGNEOUS ACID. EXTRACT 

Free from water-soluble components and from tars 

Flavors in which used : 
Smoke 



QUACK GRASS 

(See Doggrass, extract) 



QUASSIA, EXTRACT 

Botanical name: Quassia amara L . 

Picrasma excelsa (Sw.) Planch. 

Flavors in which used: 



Bitters, citrus, cherry, grape, liquor, root 
beer, sarsaparilla, vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 3.4 

Baked goods 50 

Liquors 3.4 



QUEBRACHO BARK, EXTRACT 



Botanical name: 



Schinopsis lorentzii (Griseb.) Engl. 
( Quebrachia lorentzzi Griseb.) 
Aspidosperma quebracho - bianco 
Schlecht. 



Flavors in which used: 
Fruit, rum. vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 11 

Ice cream, ices 23 

Candy 27 

Baked goods 28 



QUICK GRASS 

(See Doggrass, extract) 



QUILLAIA 

Botanical name: Quillaja saponaria Molina 

Flavors in which used: 
Fruit, root beer, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 95 

Icecream, ices 0.12 

Candy 18 

Sirups 6.8 



Foods in which used : 
Baked goods .... 

Meats 

Alcoholic beverages 



Approx . Avg 
Maximum ppm 

50, 200 
100, 300 
20 



QUININE. EXTRACT 
(See Cinchona, extract) 



248 



Copyrighted material 



QUINCE SEED, EXTRACT 



Botanical name: 



Cydonia oblonga Mill. 
( Cydonia vulgaris Pers.) 



Flavors in which used: 
Frmt 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.01, 40 

Ice cream, ices 0.06, 20 

Baked goods 1 



RHATANY, EXTRACT 

Botanical name: Kramer ia triandra Ruiz et Pavon 
(Peruvian) 

K_. argentea Martius (Brazilian) 

Flavors in which used: 

Raspberry, bitters, fruit, rum 

Approx. Avg 
Foods in which used : Maximum p pm 

Beverages 11 

Ice cream, ices 31 

Candy 40 

Baked goods 63 , 8 

Liquors 10 



RICINUS, OIL 
(See Castor, oil) 



ROSE, ABSOLUTE 

Botanical name: Rosa alba L . 

R. centifolia L. and varieties of 
these species 



Flavors in which used: 



Berry, rose, fruit, nut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.63 

Ice cream, ices 1.2 

Candy 2 

Baked goods 1.6 



ROSE, BULGARIAN, TRUE OTTO, OIL 

Botanical name: Rosa damascena Mill. 

Flavors in which used: 

Loganberry, raspberry, strawberry, orange, 
rose, violet, cherry, grape, peach, honey, 
muscatel, maple, almond, pecan, ginger ale 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.51 

Ice cream, ices 0.68 

Candy 2.6 

Baked goods 0.57 

Gelatin desserts 0.5, 0.01 

Chewing gum 15 

Jellies 0.05 



ROSE HIPS, EXTRACT 
Hipberries. extract 

Botanical name: Rosa canina L . 

R. g allica L. 

R . cundita Scop. 

R. rugosa Thunb. 

and other Rosa species 

Flavors in which used: 
None listed 

Foods in which used : 
None reported 

ROSEMARY 

Botanical name: Rosmarinus officinalis L . 

Flavors in which used: 
Meat, spice 

Approx. Avg 

Foods in which used : Maximum pp m 

Beverages 700 

Condiments 680 

Meats 380 

ROSEMARY, OIL 

Botanical name: Rosmarinus officinalis L . 
Flavors in which used: 



Citrus, peach, meat, ginger 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 3.6 

Ice cream, ices 0.50, 4 

Candy 7.5 

Baked goods 6.3 

Condiments 2.9 

Meats 40 



ROSE WATER, STRONGER 
Botanical name: Rosa centifolia L. 
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ROSE WATER, STRONGER (cont'd) 
Flavors in which used: 



Raspberry, cola 



Foods in which used : 
Beverages . . . . 



Approx. Avg 
Maximum ppm 
100 



RUE 



Botanical name: Ruta graveolens L . 
Flavors in which used: 



Spice 



Foods in which used: 



Baked goods 



Approx. Avg 
Maximum ppm 
6 



RLE, OIL 

Botanical name: Ruta graveolens L . 

Flavors in which used: 

Blueberry, raspberry, coconut, grape, peach, 
rum, cheese, nut, spice 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 1.2 

Ice cream, ices 1.3 

Candy 4.1 

Baked goods 3.3 

Condiments 1 

SAFFRON 

Botanical name: Crocus sativus L. 



Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3, 7.5 

Icecream, ices 1.3, 9 

Candy 6.3 

Baked goods 1 .9, 14 

Condiments 50 



SAGE 

Botanical name: Salvia officinalis L. 



Flavors in which used: 
Fruit, spice 



Foods in which used : 
Beverages . . . . 
Baked goods . . . 
Meats 



Approx. Avg 
Maximum ppm 
300 
170 
1.500 



SAGE, OIL 

Botanical name: Salvia officinalis L . 
Flavors in which used: 



Berry, grape, liquors, meat, creme de menthe, 
nutmeg, sage 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 3.7 

Ice cream, ices 16 

Candy 11 

Baked goods 14 

Chewing gum 30 

Condiments 14 

Meats 110 

Pickles 2.4 



Flavors in which used: 
Bitters, liquor, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 1.3 

Baked goods 10 

Meats 260 

Liquors 200 



SAFFRON, EXTRACT 

Botanical name: Crocus sativus L . 

Flavors in which used: 
Honey, rum 



SAGE, OLEORESIN 

Botanical name: Salvia officinalis L. 



Flavors in which used: 
Sausage, spice 



Foods in which used : 
Condiments . . . 
Meats 



Approx . Avg 
Maximum ppm 
100 
11)0 



SAGE, SPANISH, OIL 



Botanical name: Salvia lavandulaefolia Vahl. 



Flavors in which used: 



Fruit, spice 
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SAGE, SPANISH, OIL (cont'd) 

Approx. Avg 

Food a in which used : Maximum ppm 

Beverages 2, 11 

Icecream, ices 2, 44 

Candy 20 

Baked goods 20 

Condiments 50 

Meats 40 



Flavors in which used: 
Rum, root beer 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 290 

Ice cream, ices 10 

Candy 100 

Baked goods 50 



SAIGON CINNAMON 
(See Cinnamon) 



SAIGON CINNAMON LEAF, OIL 
(See Cinnamon leaf, oil) 



SASSAFRAS LEAVES (Safrol-free) 

Botanical name: Sassafras albidum (Nutt.) Neea 



Foods in which used : 
Soups 



Approx. Avg 
Maximum ppm 

30,000 



SANDALWOOD. EAST INDIAN, OIL 
(See Sandalwood, yellow, oil) 



SAUNDERS, WHITE, OIL 
(See Sandalwood, yellow, oil) 



SANDALWOOD. YELLOW, OIL 
Botanical name: Santalum album L . 
Flavors in which used: 



Floral, fruit, honey, ginger ale 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.4 

Ice cream, ices 7.5 

Candy 7.7 

Baked goods 6.6 

Chewing gum 47 



SAPONIN 
(See Quillaia) 

SARSAPARILLA. EXTRACT 

Botanical name: Smilax species 

Flavors in which used: 

Cola, mint, root beer, sarsaparilla, winter- 
green, birch beer 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 190 

Ice cream, ices 130 

Candy 1 , 000 

Baked goods 2,000 



SASSAFRAS BARK, EXTRACT (Safrol-free) 
Botanical name: Sassafras albidum (Nutt.) Nees 
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SAVORY, SUMMER 

Botanical name: Satureja hortensis L . 

Flavors in which used: 
Spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Baked goods 800, 850 

Condiments 200 

Meats 1,100 

SAVORY, SUMMER, OIL 

Botanical name: Satureja hortensis L . 

Flavors in which used: 
Spice 

Approx . Avg 

Foods in which used : Maximum ppm 

Condiments 10, 50 

Candy 4 

Baked goods 4 

SAVORY, SUMMER, OLEORESIN 

Botanical name: Satureja hortensis L. 

Flavors in which used: 
Spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Candy 4 

Baked goods 4 

Condiments 50, 35 
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SAVORY, WINTER 

Botanical name: Satureja montana L . 



SAVORY, WINTER, OIL 



Botanical name: Satureja montana L . 

Flavors in which used: 
Spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Candy 4.0 

Baked goods 4.0 

Condiments 50 

SAVORY. WINTER. OLEORESIN 

Botanical name: Satureja montana L . 

Flavors in which used: 
Spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Candy 4.0 

Baked goods 4.0 

Condiments 50 



Flavors in which used: 
Berry, plum, liquor 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 110 

Ice cream, ices 50, 100 

Candy 40 

Baked goods 45 

Cordials 43,000 



SLOE BERRIES, EXTRACT SOLID 
Botanical name: Prunus spinosa L . 

SMALLAGE 



(See Lovage) 



SMALLAGE, EXTRACT 
(See Lovage, extract) 



SMALLAGE, OIL 
(See Lovage, oil) 



SMELLAGE 



(See Lovage) 



SCHINUS MOLLE, OIL 

Botanical name: Schinus molle L . 

Flavors in which used: 
Spice 



Foods in which used: 



Candy . . . 
Baked goods 
Condiments 



Approx. Avg 
Maximum ppm 
10 
10 

3 



SIBERIAN FIR, OIL 
(See Pine needle, oil) 

SLOE BERRIES 

Botanical name: Prunus spinosa L . 

Flavors in which used: 
Sloe gin 

SLOE BERRIES, EXTRACT 
Botanical name: Prunus spinosa L . 



SMELLAGE, EXTRACT 
(See Lovage, extract) 



SMELLAGE, OIL 
(See Lovage, oil) 



SNAKE ROOT, CANADIAN, OIL 



Botanical name: Asarum canadense L. 



Flavors in which used: 



Ginger, ginger ale, wintergreen, birch beer 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 1.9 

Ice cream, ices 1 , 5 

Candy 8.3 

Baked goods 6.3 

Condiments 1.4, 4 



SOAP BARK 
(See Quillaia) 



SPANISH HOPS 
(See Dittany of Crete) 



252 



Copyrighted material 



SPANISH ORIGANUM 

(See Origanum, oil (extractive)) 



SPEARMINT 

Botanical name: Mentha spicata L . 

Flavors in which used: 
Spearmint 

Approx. Avg 

Food a in which used : Maximum ppm 

Beverages 500 

Meats 500 

Condiments 1,000 



Foods in which used (cont'd): 

Candy 

Baked goods 



SPIRAL FLAG, OIL 
(See Costus root, oil) 



SPRUCE, OIL 
(See Hemlock, oil) 



STERCULIA 

(See Karaya, gum) 



Approx. Avg 
Maximum ppm 
18 

33. 50 



SPEARMINT, EXTRACT 



Botanical name: Mentha spicata L . 



Flavors in which used: 



Meat, spearmint, spice 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 2.100 

Ice cream, ices 100 

Candy 0.20 



SPEARMINT. OIL 



Botanical name: Mentha spicata L. 

Flavors in which used: 

Butter, caramel, citrus, fruit, garlic, soy, 
spice 



ST. JOHN'S BREAD 
(See Carob bean, extract) 



STOKAX 

Botanical name: Liquidambar orientalis Mill. 

Liquidambar styraciflua L. 

Flavors in which used: 

Strawberry, fruit, spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2 

Ice cream, ices 2 

Candy .' 13 

Baked goods 23 

Chewing gum 300 

Toppings 15 



Approx. Avg STY RAX, GUM 

Foods in which used : Maximum ppm (See Storax) 

Beverages 200 

Ice cream, ices 60 

Candy 600 STYRAX, EXTRACT 

Baked goods 1 , 800 

Condiments 100,000 Botanical name: Liquidambar orientalis Mill. 

Fats and oils 180 Liquidambar styraciflua L. 

Icings 50,000 

Flavors in which used: 
Chocolate, fruit, liquor 



SPIKE LAVENDER, OIL 

Approx. Avg 

Botanical name: Lavandula latifolia Vill. Foods in which used : Maximum ppm 

( Lavandula spica DC.) Beverages 0.84 

Ice cream, ices 0.25. 0.60 

Flavors in which used: Candy 3.5 

Floral, fruit, mint, spice Baked goods 4, 6 

Gelatin desserts 0.04 

Approx. Avg 

Foods in which used : Maxi mum ppm 



Beverages 10, 11 SWEET FLAG 

Ice cream, ices 10, 44 (See Calamus) 
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SWEET FLAG, OIL 
(See Calamus, oil) 



TARRAGON, OIL 
(See Estragon, oil) 



TAGETES, OIL 
Botanical name: 



Tagetes erecta L. 
Tagett:s patula L. 
T . glandulifera Schrank 



TERRA JAPONIC A 
(See Catechu, powder) 



Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 4.1 

Ice cream, ices '.*) 

Candy 9 

Baked goods 13 

Gelatin desserts 7 

Condiments 2n 



TANGAN-TANGAN, OIL 
(See Castor, oil) 



TANGERINE, OIL 



Botanical name: Citrus reticulata Blanco 



Flavors in which used: 

Blueberry, mandarin, orange, tangerine, 
fruit 



Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 78 

Ice cream, ices 160 

Candy 160 

Baked goods 250 

Gelatin desserts 20 

Chewing gum 810 



TAR, OIL 

(See Pine tar, oil) 



TARRAGON 

Botanical name: Artemisia dracunculus L . 

Flavors in which used: 
Spice 

Approx. Avg 

Foods in which used : Maximum ppm 

Baked goods 20 

Condiments 23 

Meats 260 



THYME 



Botanical name: Thymus vulgaris L . 
Flavors in which used: 



Meat. tuna, spice 

Approx . Avg 

Foods in which used : Maximum ppm 

Beverages 13 

Candy 5 

Baked goods 550 

Meats i'jiJ 

Soups 500, 1,000 



THYME, OIL 

Botanical name: Thymus vulgaris L . 

Flavors in which used: 
Sausage, spice, thyme 



Foods in which used : 
Beverages . . . . 
Ice cream, icea . 

Candy 

Baked goods . . . 
Chewing gum . . . 
Condiments . . . 

Meats 

Soups 



Approx. Avg 
Maximum ppm 
1. 5 
20 
1, 15 
1.5. 5.3 
100 
18 
33 
0.13 



THYME, WHITE, OIL 

Botanical name: Thymus vulgaris L . 

Flavors in which used: 



Fruit, liquor, thyme 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.01, 1 

Ice cream, ices 0.01 

Candy 27 

Baked goods 5.4 

Condiments 4. 8 

Meats 15 

Wine 5 
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TOLU, BALSAM, EXTRACT 

Botanical name: Myroxylon balsamum L. Harms. 
(M. toluiferum HBK.) 

Flavors in which used: 

Butter, butterscotch, cherry, spice 

Approx. Avg 

Foods in which uaed : Maximum ppm 

Beverages , 32 

Ice cream, ices 150 

Candy 57 

Baked goods 71 

Chewing gum 2, 38 



TOLU, BALSAM, GUM 

Botanical name: Myroxylon balsamum L. Harms. 
(M. toluiferum HBK.) 

Flavors in which used: 
Fruit, maple, vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.6 

Ice cream, ices 13 

Candy 5.2 

Baked goods 8 

Sirups 3 

TRI FOLIUM, EXTRACT SOLID 
(See Clover tops, red, extract solid) 

TRITICUM 

(See Doggrass, extract) 
TUBEROSE, OIL 

Botanical name: Polianthes tuberosa L, 
Flavors in which used: 



Peach 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.26 

Icecream, ices 0.45 

Candy 1.5 

Baked goods 1.7 



TURMERIC 



Botanical name: Curcuma longa L . 
Flavors in which used: 



Coconut, ginger ale 



Approx. Avg 

Foods in which used : Maximum ppm 

Puddings 0.05 

Condiments 760 

Meats 200 

Soups 30, 50 

Pickles 690 



TURMERIC, EXTRACT 

Botanical name: Curcuma longa L . 

Flavors in which used: 
Fruit, meat, cheese 

Approx. Avfi 

Foods in which used : Maximum ppm 

Beverages 0.78 

Condiments 59 

Meats 43 

Soup bases 30, 40 

Pickles 40 

TURMERIC, OLEORESIN 

Botanical name: Curcuma longa L . 

Flavors in which used: 
Spice 



Approx. Avg 
Foods in which used : Maximum ppm 

Condiments 640 

Meats 20, 100 

Pickles and brine 200 



TURPENTINE, GUM 

Botanical name: Pinus palustris Mill, and other 
Pinus species 

Flavors in which used: 



Spice 



Foods in which used: 



Baked goods 



A pprox. Avg 
Maximum ppm 
15 



TURPENTINE, STEAM DISTILLED 

Botanical name: Pinus palustris Mill, and other 
Pinus species 

Flavors in which used: 



Spice 
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TURPENTINE, STEAM DISTILLED (cont'd) 



VANILLA, EXTRACT 



Foods in which used: 



Candy . . . 
Baked goods 



Approx. Avg 
Maximum ppm 
i : 

10, 20 



VALERLXN ROOT, EXTRACT 

Botanical name: Valeriana officinalis L . 

Flavors in which used: 

Cheese, fruit, maple, black walnut, walnut, 
vanilla 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 25 

Ice cream, ices 35 

Candy 65 

Baked goods CO 

Condiments 24 



VALERIAN ROOT, OIL 

Botanical name: Valeriana officinalis L . 

Flavors in which used: 



Raspberry, cheese, grape, peach, honey, 
maple, black walnut 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 0.52 

Ice cream, ices 0.36 

Candy 2.6 

Baked goods 3.1 

Gelatin desserts 0.02, 1.5 



VANILLA 

Botanical name: Vanilla planifolia Andrews 

Vanilla tahetinsis J. W. Moore 

Flavors in which used: 

Butter, butterscotch, caramel, chocolate, fruit, 
vanilla 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 420 

Ice cream, ices 600 

Candy ! ' 

Baked goods 530 

Puddings 630 

Sirups 10 

Icings 200, 630 

Toppings 300 



Botanical name: Vanilla planifolia Andrews 

Vanilla tahetinsis J . W . Moore 

Flavors in which used: 



Strawberry, butter, butterscotch, caramel, 
chocolate, cola, fruit, maple, root beer, 
vanilla, cream soda 

Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 200 

Icecream, ices 3,000 

Candy 4,000 

Baked goods 1 , 900 

Sirups 8.5, 54 

Icings 2,000, 4,800 

Toppings 2,700 



VANILLA. OLEORESm 



Botanical name: 



Vanilla planifolia Andrews 
Vanilla tahetinsis J. W. Moore 



Flavors in which used: 

Butter, butterscotch, caramel, chocolate, 
fruit, maple, root beer, vanilla, cream soda 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 190 

Ice cream, ices 290 

Candy 210 

Baked goods 300 

Puddings 230 

Condiments 200 



VIOLET LEAVES, ABSOLUTE 
Botanical name: Viola odorata L. 
Flavors in which used: 



Berry, violet, fruit 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 2.3 

Ice cream, ices 8.4 

Candy 7.6 

Baked goods 2. 24 



WALNUT HULL, EXTRACT 

Botanical name: .Tuglans nigra L. 

J. regia L. 

Flavors in which used: 
Walnut 
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WALNUT HULL, EXTRACT (cont'd) 

Approx. Av(; 
Foods in which used : Maximum ppm 

Beverages 43 , 90 

Icecream, ices 100, 170 

Candy 130 

Baked goods 100 



WHITE FLAG, EXTRACT 



(See Orris root, extract) 



WILD GINGER, CANADIAN, OIL 
(See Snakeroot, Canadian, oil) 



WINTERGREEN, EXTRACT 

Botanical name: Gaultheria procumbens L . 

Flavors in which used: 



Root beer, wintergreen 



Foods in which used: 



Beverages 
Candy . . 



Approx. Avg 
Maximum ppm 
10 

900, 5,000 



WORMWOOD, EXTRACT 

Botanical name: Artemisia absinthium L . 

Flavors in which used: 



Bitters, liquor, vermouth 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 15, 43 

Ice cream, ices 170 

Candy 130 

Liquors 10, 40 • 



WORMWOOD, OIL 

Botanical name: Artemisia absinthium L. 

Flavors in which used: 

Bitters, apple, vermouth, wine 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 14 

Icecream, ices 0.50, 32 

Candy 9 

Baked goods 2 

Liquors 11 



WINTERGREEN, OIL 

Botanical name: Gaultheria procumbens L . 

Flavors in which used: 

Checkerberry, raspberry, teaberry, fruit, nut, 
root beer, sassafrass, spice, wintergreen 

Approx. Avg 

Foods in which used : Maximum ppm 

Beverages 56 

Ice cream, ices 44 

Candy 260 

Baked goods 1 , 500 

Chewing gum 3, 900 



YARROW, HERB 

Botanical name: Achillea millefolium L. 
Flavors in which used: 



Liquor, root beer, spice 



Approx. Avg 
Foods in which used : Maximum ppm 

Beverages 29 

Liquor 5, 40 



YELLOW MELILOT 
(See Melilot herb) 



WORMWOOD 

Botanical name: Artemisia absinthium L . 

Flavors in which used: 
Bitters, liquor 

Foods in which used: 



Beverages 
Liquors . 



Approx. Avg 
Maximum ppm 
360 
5 



YERBA SANTA, FLUID EXTRACT 

Botanical name: Eriodictyon californicum 
(Hook, and Arn.) Torr. 

Flavors in which used: 
Fruit 

Approx. Avg 

Foods in which used : . Maximum ppm 

Beverages 25 

Ice cream, ices 200 

Candy 400 

Baked goods 400 



257 



Copyrighted material 



YLANG YLANG, OIL 



YUCCA, MOHAVE, EXTRACT 



Botanical name: Cananga odorata Hook . f . 
and Thomson 

Flavors in which used: 



Raspberry, cola, violet, cherry, rum, ginger 
ale 

Approx. Avg 
Foods in which used : Maximum pp m 

Beverages 0.95 

Ice cream, ices 1.4 

Candy 2.9 

Baked goods 2.9 

Chewing gum 18, 25 

Icings 0.75 



YUCCA, JOSHUA TREE 

Botanical name: Yucca brevifolia Engelm . 

Flavors in which used: 
Root beer 



Foods in which used: 



Beverages . . . 
Ice cream, ices 



Approx. avk 
Maximum ppm 
120 
20 



Botanical name: Yucca schidigera Roezl ex Ortgies 
(Y. mohavensis Sarg.) 



Flavors in which used: 
Root beer 



Foods in which used : 
Beverages . . . . 



jrox . Avj 



Maximum ppm 
150 



ZEDOARY 

Botanical name: Curcuma zedoaria (Berg.) Rose. 
Flavors in which used: 



Bitters, ginger ale 



Foods in which used : 
Beverages . . . . 



Approx. Avg 
Maximum ppm 
2.000 



ZEDOARY BARK, EXTRACT 

Botanical name: Curcuma zedoaria (Berg.) Rose. 



258 



Copyrighted material 



GROUP 12 



MISCELLANEOUS— YEAST FOODS, FIRMING AGENTS, TEXTURIZERS, 
BINDERS, ANTI-CAKING AGENTS, ENZYMES 
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GROUP 12: MISCELLANEOUS — YK AST FOODS, FIRMING AGENTS, TEXTUR1ZERS, BINDERS , 

ANTI-CAKING AGENTS, ENZYMES 



Name 



Unction, Usage 



Levels of Use 



Abietic Acid 

Acetic Anhydride 
Acetone 

Adipic Anhydride 
Aluminum Calcium Sulfate 



Aluminum Potassium 
Sulfate 



Aluminum Sodium Sulfate 

Aluminum Stearate 
Aluminum Sulfate 

Ammonium Chloride 



Carrier 

Enriched rice. Up to 0.0026% 
Food starch modifier. Up to 5.0% 
Solvent 

Residual in spice oleoresins . Up to 0.003% 
Food- starch modifying agent 

In presence of up to 5% acetic anhydride, up to 0.12% 
Anti-caking agent 

Vanilla powder. Up to 2.0% 
Firming agent, carrier for bleaching agent 

Pickles, sweet and dill 

Cereal flours. Carrier for benzoyl peroxide in 
bleached flours and cheeses. One part by weight of 
benzoyl peroxide to six parts by weight of carrier 

Blue cheese 

Gorgonzola cheese. Milk may be bleached by the use 
of benzoyl peroxide or a mixture of benzoyl with 
potassium alum, calcium sulfate, and magnesium 
carbonate; but the weight of the benzoyl peroxide is 
not more than 0.002% of the weight of the milk being 
bleached and the weight of the potassium alum, cal- 
cium sulfate, and magnesium carbonate, singly or 
combined, is not more than six times the weight of 
the benzoyl peroxide used 

Firming agent, carrier for bleaching agent 

Same as for Aluminum Potassium Sulfate 

Chewing-gum base component 

Firming agent 

Pickles, sweet and dill. Up to 1.0% 
Yeast food, dough conditioner 

Yeast food in yeast production 

Bread, rolls, buns, etc. Calcium sulfate, calcium 
lactate, calcium carbonate, dicalcium phosphate, 
ammonium phosphates, ammonium sulfate, ammonium 
chloride, or any combination of two or more of these; 
but the total quantity of such ingredients is not more 
than 0.25 part for each 100 parts by weight of flour 



Aspergillus Oryzae, 
preparation from 



Yeast food, dough conditioner 

Yeast food in production of 

sparkling wines 
Same as for Ammonium Chloride 



and other 



Amylase and protease 

Bakery products . Bread, rolls, buns, etc. 
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Name 

Beeswax 

(Yellow wax, bleached 
(white) wax) 

Bentonite 

Bromelin 

Brominated Vegetable Oils 



Butadicne-Styrene Copolymer 
Butane 

Butyl Rubber, without 
inhibitor (chewing-gum 
grade) 

Caffeine 



Calcium Carbonate 



Calcium Chloride 



Calcium Citrate 



Calcium Gluconate 



Calcium Hydroxide 



Function, Usage 
Candy glaze and polish . Up to 

Clarifying agent in wine, etc. 
Knzyme for tenderizing meats 

Clouding agent. These high-density oils are blended with 
low-density essential oils to make them easier to 
emulsify 

Used largely in soft drinks 
Citrus- flavored beverages 
Ice cream , ices 
Baked goods 

Chewing-gum base component 

Gas 

Chewing-gum base component 

Stimulant 

Cola beverages. Up to 
Yeast food, firming agent, carrier 

Used in candies; in hard candies to prevent sticking; 

in fudge to promote creaming. Up to 
Cereal flours. Carrier for bleaching ingredient. One 

part benzoyl peroxide per six parts carrier, maximum 
Bread, rolls, buns, etc. See Ammonium Chloride 

Firming agent 

Used to firm sliced apples and other fruit 
Apple-pie mix, for firming slices 
Jelling ingredient 

Certain cheeses . Up to 0.02% of the weight of the milk 
is added as an optional ingredient to aid coagulation 

Artificially sweetened fruit jelly in amount necessary 

Canned potatoes. Calcium content of the finished 
product, up to 

Canned tomatoes. Calcium content of the finished 
product, up to 

Firming agent 

Jelling ingredient 

Artificially sweetened fruit jelly in amount necessary 
Canned potatoes, canned sweet peppers. Calcium con- 
tent of the finished product, up to 
Canned tomatoes. Calcium content of the finished 
product , up to 

Firming agent 

Firming tomatoes, apple slices 
Firming agent 

Firming various fruit products 



Levels of Use 
0.4% 



0.0007 - 0.06% 
0.03 - 0.05% 
0.001 - 0.06% 
0.0015 - 0.02% 



0.02% 



2.5% 



0.05% 
0.03% 



0.051% 
0.026% 



0.51% 
0.026% 
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Name 



Function, Usage 



Levels of Use 



Calcium Oxide 



Calcium Phosphate, dibasic 
(Dicalcium orthophosphate) 



Yeast food, dough conditioners 

Bread, rolls, buns, etc. Same as for Ammonium 
Chloride 

Yeast food, dough conditioner 

Constituent of bread improvers per 100 lbs of flour 
Cereal flours. Carrier for bleaching ingredient. 
One part benzoyl peroxide per six parts of carrier, 



Chloride 



Bread, rolls, buns, etc. See 



basic 

(Monocalcium ortho- 
phosphate, monocalcium 



Yeast food, dough conditioner, firming agent 

Jelling ingredient 
Bread, rolls, buns, etc. 
Artificially sweetened fruit jelly 
For canned potatoes, canned sweet peppers, 
and canned tomatoes, see Calcium Citrate 



Calcium Phosphate, tribasic Anti-caking agent 



Calcium Salts 



Calcium Salts of fatty acids 
Calcium Sulfate 



Table salt 
Powdered sugar 
Malted milk powder 
Condiments 
Puddings 

Meat dry-curing mixtures 

Cereal flours. See Calcium Phosphate, dibasic 
Vanilla powder. Anti-caking ingredient. Total 
weight of such ingredients up to 

Firming agent 

Potatoes. Purified calcium chloride, calcium citrate, 
calcium sulfate, monocalcium phosphate, or any 
mixture of two or more such calcium salts in a quan- 
tity reasonably necessary to firm the potatoes, up to 

Canned tomatoes. Purified calcium salts as for potatoes, 
up to 

Binder, anti-caking agent 

Yeast food, dough conditioner, firming a^ent 

Yeast food in brewing and other fermentation industries 
Production of Spanish type or flor sherry, as potassium 

sulfate, up to 
Jelling ingredient 

Cereal flours. Carrier for bleaching agent. One part 

benzoyl peroxide per six parts carrier, maximum 
Bread, rolls, buns, etc. See Ammonium Chloride 
Blue cheese 

Gorgonzola cheese . Bleach ingredient 
Artificially sweetened fruit jelly 

For canned potatoes, canned sweet peppers, and canned 
See Calcium Citrate 



0.25 lbs 



1.0% 
1.5% 
1.0% 

0.0047 - 0.054% 
0.05 - 0.1% 



2.0% 



0.051% 
0.026% 



0.2% 



Carbon Dioxide 



Casein 
Ammonium Caseinate 
Calcium Caseinate 
Potassium Caseinate 
Sodium Caseinate 



Pressure-dispensing agent 

Gassed creams (pressure-dispensed whipped cream) 
Texturizer 

Ice cream, frozen custard, ice milk, fruit sherbets 
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Name 



Castor Oil 



Catalase 



Citrate, Sodium 
Citric Ariel 



Fpichlorhydrm 

Kthyl Alcohol 
(Fthanol) 



Fthy] Cellulose 



Kthylene Diehloride 



Fatty Acids, free <>:' chick 
edema factor (cupryhc, 
capric, laurie. myrishc, 
oleic, palmitic, stearic, 
and combinations of these) 
and related fat- forming acids 

Fatty Acids, salts of 
(one or more of the aluminum, 
ammonium, calcium, mag- 
nesium, potassium, and 
sodium salts of the above 
fatty acids) 

Fatty Acids of cottonseed and 
soybean 

Fatty Acids of tallow 



Ferrocyarude Dceahydratc , 
Sodium 

(Yellow prussiate of soda) 



Fi 1 n 

Fumaric Acid (Rosin adduct, 
estenfied with glycerin) 



Function, Usage 
Release and anti- slicking agent in hard-candy products 

In hard candy up to 
F nzyme 

In milk for making cheeses for elimination of residual 
peroxide 

Chewing-gum base component 

Nutrients for culture media 

Cultured buttermilk 

Modifier for food starch, up to 

-' ■ vei : 

Candy glaze 

Beverages 

Ice cream , ices 

Candy 

Baked goods 

Liquors 

Sauces 

Gelatin desserts 

Binder and filler in dry vitamin preparations. Up to 

Chewing gum 
Confectionery 

Solvent 

Spice oleoresins, up to 

General food use, binder, lubricant 



Binder, anti-caking agents 



Lubricant, binder, component in manufacture of other 
food-grade additives 

Food lubricant and binder; component in manufacture 
of other food additives 

Anti- caking agent in salt 

Adjunct in the production of dendritic salt crystals 

in nonstandardized foods, up to 
Anhydrous ferrocyarude, up to 

Fnzyme tenderizer for meat 

Marking- ink component 

Fruits and vegetables 



Levels of Use 



0.05% 



0.002% 



0.12 - 0.2% 
0.3% 



' . »:vi 

o.o y 

0.02 

0.017 

35% 

.025% 
.012% 



0 . 005% 



- 0.2% 

- 0.1% 

- 45% 

- 0.023% 



0.0013% 
0.0005% 
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Name 



Function, UBage 



Levels of Use 



Gibber ellic Acid and its 
potassium salt 



Glutamate, Ammonium 
Glutamate, Monopotassium 
Glutamic Acid 

Glutamic Acid Hydrochloride 



Glycerin 

(Glycerol) 



Glycerine, polymerized and 
esterified with distilled oleic, 
stearic, and coconut-oil 
fatty acids (free of chick- 
factor) 



Glyceryl Abietate 

(Glyceryl ester of 
wood rosin) 



Gum Benzoin 



Helium 



Isobutylene 
Copolymer 



Isopropanol 

(Isopropyl alcohol) 



Magnesium Carbonate 



Used in malting barley (brewers or distillers) 
In malt up to 

In finished malt beverage up to 
In distilled spirits up to 

Flavoring intensifies , adjuncts, salt substitutes 



Humectant, solvent, bodying agent, plasticizer for edible 
coatings 

Humectant in marshmallows. pastilles, and jelly-like 
candies 

Solvent for colors and flavors 

Bodying agent in combination with gelatin and edible 
gums 

Plasticizer in edible coatings for meat and cheese 
Beverages 

Confectionery. Up to 
Baked goods 
Chewing gums 
Gelatin desserts 
Meat products 
Soda-fountain fudge 

Crystallization inhibitor in oils and other foods 



Density adjuster for citrus oil used in the preparation 
of beverages 

Alcoholic beverages, still and carbonated. Up to 
Fruit drinks . Up to 

Candy glaze and polish 

Confectionery. Up to 

Propellant for foods packed in pressurized containers 

Solvent for spice oleoresina . Up to 

Component of chewing-gum base 

Component of defoamer used in beet-sugar and yeast 
production 

Solvent for spice oleoresina. Up to 

Chewing- 



Drying agent, color- retention agent, bleach ingredient, 
anti-caking agent, carrier 

Free- running and iodized salt 

Diluent for benzoyl peroxide mixtures in bleached 

flours and cheeses 
Meat dry-curing mixtures 
Filler for cereal enrichment pre-mixes 
Cereal flours. Carrier for bleaching ingredient (one 

part benzoyl peroxide per six parts carrier, maximum) 
Blue cheese 
Gorgonzola cheese 



0.0002% 
0.0005% 
0.0% 



10.0% 



0.025 - 0.06% 
10.0% 

0 .OH -0.13% 
0.45 - 0.6% 
0.009 - 0.036% 
0.001 - 0.004% 
0.4 - 2.3% 



0.006% 
0.006% 



0.4% 



0.0025% 



0.005% 



265 



Copyrighted material 



Name 

Magnesium Chloride 

Magnesium Hydroxide 

Magnesium Sulfate 
Mannitol 



Methyl Glucoside of fatty 
acids of edible coconut oil 

Mineral Oil 



Morpholine 

Morpholine Salt of fatty acids 
Nickel 



Nitrate, Potassium 
(Saltpeter, niter) 



Nitrate, Sodium 



Nitrite. Potassium 



Nitrite, Sodium 



0.1% 



0.01% 



1.0% 

5.0% 



Function, Usage Levels of Use 

Color- retention agent, firming agent 

Canned peas 

Drying agent and color- retention agent 

Used for improved gel curd formation in cheese manu- 
facture. Approximately 

Water corrective 

Used in brewing industry. Up to 

Dusting or anti-sticking agent, tex turning agent, excipient 

Chewing gum . Up to 
Candy. Up to 

Crystallization aid in beet-sugar manufacture. Up to 



Coating for fresh fruits and vegetables. Up to 
Dc foaming agent in processing. In food up to 
Lubricant and binder for capsules and tablets supplying 

small quantities of flavor, spice, condiment, and 

vitamins 

Sealant in food production to prevent access of air and 

to retard evaporation. Up to 
Lubricant in food-processing equipment. In food. up to 
Dough-divider oil, pan oil, and trough grease. Up to 
Lubricant in meat-packing plants. In meat, up to 
Release agent in drying pans 
In dried egg albumin, up to 
In dried fruits and vegetables, up to 
Release agent and sealant in confectionery 

Component of coating on fresh fruits and vegetables 



0.00035% 
0.015% 



0.005% 
0.001% 
0.15% 
0.005% 

0.1% 

0.02% 

0.4% 



Catalyst for hydrogenation of fat 

Sufficient for purpose 

Color fixative in cured-meat products 

Cured meat products, as nitrite, up to 
Pickling brine, per 100 gal. up to 
Meat, dry cure, per 100 lbs. up to 
Chopped meat, per 100 lbs. up to 

Color fixative 

Cured meats . Frankfurter, bacon, uncooked smoked ham, 
bologna, meat spreads, potted meats, Vienna sausage, 
spiced ham, poultry, wild game. As nitrite, up to 

Meat-curing salt 

Smoked, cured shad and salmon. As nitrite, up to 
As nitrate, up to 

Color fixative 

Cured meat products. Up to 

Color fixative 

Cured meats. Bacon, bologna, frankfurter, deviled 
ham, meat spreads, potted meats, spiced ham, Vienna 
sausage, uncooked smoked ham. Up to 0.02% 

Meat curing salt 



0.02% 
7 lbs 
3 1/2 ot 
2 3/4 or 



0.02% 

0.05% 
0.05% 



0.02% 
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Name 

Nitrite, Sodium (cont'd) 
Nitrogen 

Nitrous Oxide 
Octafluorocyclobutane 

Oleic Acid 
Oxystearin 

Papain 

Petrolatum 



Phosphate, Ammonium, 
dibaaic 

(Diammonium ortho- 
phosphate) 
Phosphate, Ammonium, 
monobasic 

(Monoammonium ortho- 



Function, Usage 

Smoked-cured tuna fish products. Up to 
Smoked-cured shad and salmon. Up to 

Gas- packed foods 

Dressings for foods . Air may be replaced by nitrogen 
or carbon dioxide 

Whipping agent and propellant for certain dairy and vegetable- 
fat toppings in pressurized containers 

Propellant and aerating agent in foamed or 9prayed food 
products. Used alone or in combination with carbon dioxide 
or nitrous oxide 

Lubricant and binder for foods; component in manufacture of 
food-grade additives 

Crystallization inhibitor 

Cottonseed and soybean cooking and salad oils. Up to 
Proteinase enzyme for meat tenderizing 

Enriched farina. Added to reduce cooking time . Up to 

Release agent and sealant for confectionery. Up to 
Coating for fruits and vegetables 
Component of protective coating for cheese 
Bakery products; dough divider oil, pan oil, trough 

grease . Up to 
Lubricant in meat-packing plants. Up to 
Release agent in drying pans for dried- egg albumin. 

Up to 

Release agent in drying pans for dehydrated fruits and 

vegetables . Up to 
Lubricant for tableted, capsulated, or extruded food, 

excluding confectionery. Up to 

Yeast food, dough conditioner 

Used in brewing industry for water corrective and yeast 
food . Up to 

Bread, rolls, buns, etc. See Ammonium Chloride 



Phosphate, Potassium, dibasic Yeast food 
(Dipotassium ortho- 
phosphate) 
Phosphate, Potassium, mono- 
basic 

(Monopota88ium ortho- 
phosphate) 



Used in brewing industry as yeast food. Up to 
Yeast food in production of champagne and other 
sparkling wines 



Pimaric and Abietic Acid Co- 
polymers and/or resin con- 
stituents reacted with hydrated 



Polyacrylamide 



Polyacrylic Acid 

(Hydrolyzed polyacrylamide 
and/or hydrolyzed poly- 
acrylonitrile) 

Polyethylene 

(Mol. wt 2,000 to 21,000) 



Surface coatings on fresh fruits. Up to 



Film former in imprinting of soft-shell gelatin capsules. 
Polyacrylamide contains up to 0.2% of acrylamide monomer 

Flocculant in clarification of sugar juice 



Beet sugar. Up to 
Cane sugar. Up to 

Chewing-gum base component 



Levels of Use 

0.001% 
0.02% 



0.125% 

0.1% 
0.4% 

0.15% 
0.005% 

' ■' - 1 "o 

0.02% 
0.001% 

0.015% 



0.01% 



0.02% 



0.0001% 
0.0005% 
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Name 

Polyethylene Glycol, 400, 
USP 

Polyethylene Glycol, 400 
through 6000 

Polyethylene Glycol, 6000 
(Average mol. wt 
6,000 to 7,500) 

Polyvinyl Acetate 

(Mol. wt 2,000 min) 

Polyvinylpolypyrrolidone 



Polyvinylpyrrolidone 
Potassium Chloride 



Potassium Sulfate 
Propane 

Propylene Glycol 



Rennet 

(Rcntun) 

Resin. Aery lam ide 
acrylic acid 



Resin. Coumarone-indene 



Resin, Isobutylene 

( Polyisobutylene) 

Resin, Methaerylic and 
divinyl benzene copolymer 
of fine particle size, weakly 
acidic, cation-exchange type 

Resin, Petroleum Hydrocarbon, 
aliphatic 

(Mol. wt approx. 1. 100) 



Function, Usage 
Vehicle in non-nutritive artificial sweetener 

Component of coatings and binders in tableted foods. 
Improves resistance to oxidation and moisture 

Binder and plasticizing agent in tablets used for food; as an 
adjunct in tablet coatings to improve resistance to moisture 
and oxidation 

Chewing-gum base component 

Dietary products 

Intake per day, up to 

Clarifying agent in beverages and vinegar 
Clarifying agent in vinegar. Up to 
Yeast food 

Used in brewing industry to improve brewing and fermen- 
tation . Up to 
Jelling ingredient 
Artificially sweetened fruit jelly 

Water corrective 

Used in brewing industry. Up to 

Gas 

Solvent, wetting agent, humectant 
Confections 

Chocolate products. Up to 
Ice-cream emulsifiers 
Flavor and color solvent 
Shredded coconut 
Beverages 
Baked goods 

Toppings and icings. Up to 
Meat products 

Enzyme for curd production in cheese making 

Used in clarifying beet-sugar or cane-sugar juice 

By weight of juice, up to 

Component of chewing-gum base 

Protective coating for citrus fruit. Fresh fruit basis, 
up to 

Chewing-gum base component 



Adsorbent for Vitamin B 1Z in nutritional supplement- type 
products 



Component of chewing-gum base 



Levels of Use 



40 mg 
0.004% 

0.04% 



0.005% 



0.05 - 5.0% 
1.4% 

0.03 - 0.08% 



0.04 - 0.07% 
0.05 - 0. 13% 
0.8% 

0.0007 - 0.004% 



0.0005% 



0.02% 
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Nai:i.- 



Function, Usage 



Levels of Use 



Resin. Terpene 

(Alpha- and beta-pinene) 



Rosins 

Methyl ester of hydrogenated 
rosin 

Glycerin ester of partially 
hydrogenated wood rosin 

Glycerin ester of polymerized 
rosin 

Hydrogenated rosin polymers 
of glycerin or pentaerythritol 

Rubber. Butadiene Styrene 
(latex) 



Chewing-gum base component 

Coating for fresh fruits and vegetables. Up to 
Beta-pinene polymer, moisture barrier on soft 

gelatin capsules. Per weight of capsule, up to 
Same polymer as moisture barrier on powder of 

ascorbic acid or its salts. Up to 

Components of chewing-gum base 



latex solids (natural) 

Shellac 

Silica Gel 

(Silicic acid, precipitated) 

Silicates 

Silicate. Aluminum Calcium 

Silicate, Calcium 

Silicate. Magnesium 



Silicate. Sodium Alumino- 
(Sodium silicoaluminate) 

Silicate, Sodium Calcium 
Alumino- 
(Sodium calcium silico- 
aluminate) hydrated 

Silicate, Tricalcium 



Silicon Dioxide, colloidal 



Sodium Sulfate 
Sodium Sulfide 
Sorbitol 



Chewing- 



base 



Candy glaze and polish. Up to 
Anti- caking agent in curing mixes, etc. Up to 

Anti- caking agents 

Table salt . Up to 
Vanilla powder. Up to 

Table salt. Up to 
Baking powder. Up to 

Table salt . Up to 
Vanilla powder. Up to 

Table salt . Up to 
Dried egg yolk. Up to 

Table salt . Up to 



Table salt. Up to 

Meat dry-curing mixtures 



Free-flowing agent in salt, 
ate . Up to 



salt, sodium bicarbon- 



Vitamin products. Up to 
Dietary products . Up to 

Spices, meat-curing compounds, and flavoring powders 
Dehydrated honey, dehydrated molasBes. dehydrated 
nondiastatic malt. Up to 



Component of chewing-gum 
Component of chewing-gum base as reaction-control agent 
Humectant, texturizing agent, sugar- crystallization controller 
Shredded coconut 

Dietetic fruit packs and soft drinks 
Frozen desserts 



0.02% 
0.07% 
7.0% 



0.4% 
0.5% 



2.0% 
2.0% 

2.0% 
5.0% 

2.0% 
2.0% 

2.0% 
2.0% 

2.0% 



2.0% 



1 .0% 

0.5% 
0.75% 

2.0% 

2.0% 



269 



Copyrighted material 



Name 
Sorbitol (cont'd) 



Sperm Oil. hydrogenated 
Stearate, Calcium 



Stearate, Magnesium 



Stearate, Sodium 
Stearic Acid 
Talc 

Tannic Acid 



Triacctin 

(Glyceryl triacetate) 

Trichloroethylene 



Tnethanulamine 
Triisopropanolamine 

I re a 

Wax, Bee's 

Wax. Carnauba 

Wax, Microcrystallwe 
Paraffin 
(Paraffin) 



Wax, Rice Bran 



Function, Usage 

Confections 
Baked goods 
Icings and fillings 
Meat products 

Release agent or lubricant in baking pans 

Anti-caking agent 

Onion and garlic salts 
Vanilla powder. Up to 

Anti-caking agent 

Onion and garlic salts 
Meat dry-curing mixtures 

Releasing agent in compressed sugar lozenges 
Anti-caking agent, binder, chewing-gum base component 
Softener in chewing-gum base 
Anti-caking agent 

Added to vitamin supplements to render free-flowing 

Clarifying agent 

Brewing and wine industries. Up to 
Refining agent for rendered fats 

Vegetable and fruit coatings 
Solvent 

Residue in decaffeinated coffee, ground. Up to 
Decaffeinated soluble coffee. Up to 
Spice oleoresins. For total chlorinated solvent 
residues up to 

Component of coating on fruits and vegetables. Up to 

Component of coatings for fresh fruits and vegetables. 
Up to 

Yeast food 

Wine production. Up to 
Sec Beeswax 

Candy glaze and polish. Up to 

Component of coating on fresh fruits and vegetables; com- 
ponent of chewing-gum base 

In matrix formation or external application to vitamin 

products 
Coating for certain cheeses 

Coating for candy. Up to 

Coating for fresh fruits and vegetables. Up to 
Plasticizer in chewing gum. Up to 



Levels of Use 

2.2 - 75% 
0.025 - 15% 
0.025 - 0.05% 



2.0 - 5.0% 

2.0% 



2.0% 



0.01% 



0.0025% 
0.001% 

0.003% 

0.0002% 

2 ppm 

2 lbs/ 1000 gal 
0.4% 



0.005% 
0.005% 
2.5% 
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(L.) Mill. ... Balaam fir. 
Mlyab* and Kudo. aee Pine 




Abfetlc acid. 261 

Abeinthlum. 207. mi Wormwood 

Abainthium . Extract. 207. ei 
extract 

Abeinthtum. OU. 207. are Wormwood, oil 

Acacta catrchu Willd.. a*. Catechu, axtract. 
Catechu, powder 

Acacia dacurrana Willd var . d*alhaU . aee 
Mlmoea. abaolute 

Acacu fame liana ( L) Willd.. ere Caaaie. 
ab»olut« 

A cer apicat uro Lam . , »*e Mountain maple, 
axtract aolid 

AceUi. 65. aee Ac*Uld*hyd* diethyl ac*Ul 

AcaUl R. 65. aee AceUldehyd. j 



AceUldehyd* 65. aee 



AceUldehyd* diethyl acetal. 65, aee Acetal 

AceUldehyd* ph«n.thyl propyl acaUl, 63. ae* 
1 R; Pepital 




Acute C-6. 65. aee Octyl i 
AcaUl* C-». 69. aee Nonyl acetate 
Acatatc C-10. 65. ace Oecyl acetate 
Acetate C M. 65, aee 10-Undeccn- 1-yl acetal* 
Acute C- 12. 65. ace Lauryl aceute 
AcaUU. Calcium. 14. 61. aee Acetate, .odium 
Acetate. Calcium dl-. aee Acetate, calcium 
Acetate PA, 65. aee Allyl ph*noxyac«Ute 
Acatata, Potaaalum. aae Acetate, calcium 

i dl-. 3, aee Acetate, calcium 

Acetic acid. 41. 66. aee Anlayl acetate; Brntyl 
acetate; Bornyl acetate; laobornyt acetate: 
Butyl acetate; Uobutyl actal.; Carvyl 
acatata: Clnnamyl acetate; Cltrooellyl ace- 
ute: Cyclohcxancfthyl acetate; Decyl 
acetate; Dlhydrocarvyl acetate: a,a- 
Dtmethylpbenethyl acetate; Ethanolc 
acid. 2 -Ethyl butyl acetate: Eugenyl aceUte; 
Iaoeufenyl acelate: Furfuryl acetate: Ceranyl 
acetate; Cuatyl acetate; 3-He«en-l -yl acelate; 
Haxyl acetate; Lauryl acetate: Llnalyl ac.UU. 
yl acetate: Methyl acetate; a- Methyl - 
acetate: 2-M«thyl-4-ph*nyT-2-butyl 
acetate. Neryl acetate. 1 . 3-Nonanedlol ace- 
tate (mixed eatera); 3-Nonanon-l -yl acetate; 
Octyl acetate; Pnenelhyl acetate; 4-Pbrnyl- 
2-butyl acetate; 3-Phcnylpropyl acetate: 
Plperociyl acetate; Propyl acetate; laopropyt 
acetate; Uapulefyl acetate; Rhodlnyl acetate; 
Santalyl acetate; Terplnyl acelate; Tetrahydro- 
furfuryl ac*ut*. p-Tolyl aceute: g-Tolyl ace- 
Ute; 10-Und*c«n~l-yl acetate. Vanillin aceUte 

Acetic anhydride , 361 

Acetic ether, 66. aee Ethyl acetate 

<trl lAcetln. 66. 270. aee Enxactln. Glyceryl 
triacetate. Vanay 

Acetoacetlc acid, aee Benxyl acatoaceute. Butyl 
acetoacaUte. leobutyl acetoacetatc; r 
acatoaceute; Geranyl ac*toac*ut* 

Acetoacetlc eater. 66. a** Ethyl < 



Ac* to In. 66. aee Acetyl methyl carblnol; 2.3- 
ttuunolane. Dlmethylk»tol; 3-Hydroxy-2- 
butanonc; 2- Hydroxy- j-oxobuune 



Acetone. 261 

Acetone peroxide. , 37 

Acetuphvnon*. 66, aee Ac*tyl benxen*; Hypnone. 
Methyl phenyl ketone 

ji-Acelyl anlaole, 68. ae* AcaUnlaol* 

Acetyl benzene . 66, ae* Acetophenone 

Acetyl butyryl. 66. aae 2.3-Hexandlon* 

rl-2,J- 



C-16 



Acetylcltrlc acid, aee Trlbutyl acctylcitrate 
Acetyl o-cr«aol. 66. aee a • Tolyl aceUte 
Acetyl D-creaol, 66. ae* p-Totyl aceUte 
Acetyl *u|»nol. 67. are Euf«nyl acute 
67. m 

67. aee Pyr 




Acelylformlc acid, 67, Pyrurlc actd 
Acetyl methyl carblnol. 67. acc Acetotji 
Acetyl nonyryl. 67. ae* 2.3 
Acetyl paUrfonyl. 67, *** 2.3-t 
e.tyl penUnoyl. 67. .** 2.3- 




2-actyl-3- 

3-Ac«tylproplonlc acid. 67, ■«« Lea\i linlc acid 

Acetyl proplonyl, 67, ae* 2, 3-PrnUnedUm* 

£-Ac«tyl toluene. 67. aee 4-M«lhyl ac.lo- 
phanoo* 

Acetyl raleryl. 67. aee 2.3 

Acetyl Tanillln. 67. aee 

L. 




Acid potaaalum aulflte, aee PoUeaium bl- 
eu trite 

Acid aodium auUlte. a«« Sodium bteulflte 

Accrue calamua L . , *«« CeJamua; CaLamui 

oil 

Ac tinted T-d.hydrochol..l*rol. a** VlUm 
1>3 

Aconlttc acid, 67. aaa A 

acid; Equiaetic acid; Ethyl aconlute. 1- 
Propene- 1,2. 3-trl-carboxylic acid 

Acrylic acid, aee Ethyl acryUte 

Adlplc acid. 41, 67, aae 1.4- 
acld; Hexancdlolc acid 

Adlplc anhydride. 261 

Aframomum melexMcU (Roac .) K 
Gr.:na of 



agar. 31 

Aaropyron repen. [L.)l 
extract 



Alcaiinin. Extract, aee Alkanet i 
Alanine (L- and DL- forma), 67 
Alcohol C-7, 67. aae He pry 1 alcohol 
Alcohol C-8. 67. ae* 1-Octanol 
Alcohol C- 9. 6T 

Alcohol C-10, 67. ae* 1-Decanol 
Alcohol C-ll undccylic. 67. arc Undecyl alcohol 
Alcohol C-12, 67. *<* Lauryl alcohol 
Alcohol C-16. 67. ae* 1 - H*xad*canol 
Atd.hyd.C7. 67. ... I 
AUtehyd* C-6. 68. .«»( 
Aldehyde C-9. 68. a*c Nonanal 
Aldehyde C-10. 66. *** Decanal 

; C-ll undecyUnic. 6B. .«* a-Undecnal 
> C-ll UMtecyllc. 66. a«* Undrcanal 
• C-12 uurlc. 66. arc Laurie aldehyde 
Aldehyde C-12 MNA. 68. aaa 2-Methylundrcanal 
Aldehyde C-14 pur* (ao-calUdl. 68. aee^-Un- 



Aldehydc C-16(ao- 
Alfalfa. Extract. 207 
Alglnatea. 31 

: acid. Propyten* flycol 



68. a.. Ethyl 
66. ... Z -» 



. 21. 31 



t root. Extract, 207 
AUaana tine tort* Tauach, *«* i 
Alkannln, Extract, aee Alkanet r 
Allium cepa L., *«« Onion, oil 
i L. , *«« Garlic. . 
, 68. a*. 1 

Allaplcc. 207 
Allaplc*. Oil. 207 
Allaplce. Oleore.in. 207 



o-Allylaniaol*. 66. ae* 

AUyl anthrmnlUte, 68 

Allyl butyrete. 68. a.* Butyric acid 

Allyl ctnnamate, 68. Ctnnamlc acid 

Allyl cyclonexanaaceute. 66. a*, 
acetic acid 

AUyl cyclohcxancbutyrate. 69 

Allyl cyclohcxanehaxanoate. 69 

AUyl cyclohrxancpropionatc. 69. a** Allyl 3- 
cycloheiylproplonau; Allyl *-cy 
propionate 

AUyl 3-cyclohcxylproptonat*. 
cyclohaxanaproplonate 

Allyl £-cyclohexylpropu>nate. 69. a** AUyl 
cycloh.zan.proplofiat« 

AUyl cyclohexanenlrrate. 69 

AUyl dlaulf Ida. 69. .** DlaUyl diaulfld* 

AUyl enanthate, 69, arr AUyl bepunoate 

Allyl eater^aee Allyl anthrenllate; Allyl butyrale; 
Allyl ctnnamate; Allyl cyclohexaneacetatc; 
Allyl cyclohcxanebutyrate: Allyl cyclo- 
bexanehexanoate: Allyl cyclohexanepro- 
pionate. Allyl cyclohrxanrvalrratr; Allyl 
2-cthylbutyratc: Allyl 2-furoate. Allyl bepun- 
oate; Allyl bexanoate: Allyl nonanoale: AUyl 
ocUnoate: Allyl phenoxyacetat*: Ally! Phenyl - 
aceute. Allyl propionate; Allyl aorbate; Allyl 
; Allyl 10-undeceno.te; AUyl i 

.tyrate. 69. a** 2- 




AUyl 2.ethylto 
acid 

AUyl 2-furoate. 69 
4-Ailylfualacol, 70. ar* Eu B «nol 
Allyl haptanoate. 70. are AUyl 
AUyl h.ptoate. TO, a.. Allyl 
AUyl h.ptyuu.. 70. ae* AUyl he 



AUyl a-lonon*. 70. acc C* tone 

AUyl laoUuocyanatr. 70 

Allyl raarcapun. 70. ae* Allyl 
thioL 2 - Pro-pen* - 1 - thiol 

2-AUyl-2-m«thoxyph*nol. 70. a.* Eunnol 

4-AUyl-2-mcthoxyph*nyt henxoat*. 70, a** 
Eugrnyl benxoate 

4-AUyl-2-m«thoxyph*nyl formate, 71 

AUyl trjna.2 melhyl-2.but.noat.. 71. .** AUyl 



AUyl- 



'Acctona 
ketone 



C-14 



Ally! nonamoate. 71. 

AUyl ocUnoate. 71. a.* Ocunolc acid 

Allyl phenoxyaoUl*. 71. aee Acetate PA; 
Ph*noxyac*tic acid 

AUyl phenylaceutc , 7], are Phenylacetic acid 

Allyl propionate. 71. a*e Propionic acid 

Allyl aorbate. 71, •«* 2.4-Hexadlanoate 

AUyl aulfhydrat*. 71. ... AUyl i 
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Allyl eulllide. 71. see Dtallyl 

Mtar 

Allyl taolhiocyanate. eee Mustard oil 
AUythiol. 72. .*. Allyl 
Allyl tlglate. 72. see Allyl 



ThtoeJlyl 



-2- 



AHyt 10 undecenoale. 72. eee Allyl i 
Allyl undecylenate. 72. see Allyl 10-undecenoate 
Allyl leovalerete. 72. eee Isovaleric acid 
4-Allytveratrole. 72. see Eugenyl methyl ether 
Almonde. bitter oil (FFPA), 207 



Alt>e specie*, fee Aloe extract 



Gelangal rout, extr 



see Galangal root, 
ct. Galangal root, o 



Alptnla off ic ma rum Hance, •«« Galangal root, 
flalangel root, extract. Galangal root, oil 

Alpha tocopherol acetate, lee Tocopherols 

Althaea officinalis L. . see Althta root 

Althea root. 208. see Marshmellnw root 

Aluminum ammonium sulfate, 41. see Aluminum 
calcium sulfate. Aluminum potassium sulfate; 
Aluminum sodium sulfate. Aluminum sulfate 



calcium sulfate. 261. see Aluminum 



nlcotlnate. 57. aee Niacinamide 




e. 261. aee Alu 
efidlum sulfate. 2»1 . see Alumli 




Amaranth, aee FDH.C Red No, 2 
Ambergris. Tincture, 20B 
Ambrcine. Oil, 208. see Labdanum, obi 
Ambrette, Absolute, Oil, 201 
Ambrette seed. Oil, 206 
Ambrette. Tincture. 20* 

Ambrettolide. 72. see tf-6-Hexadecenlactone 

d- Aminobenxolc acid. 57 

o-Amlnamethyl benioale, 72, aee Methyl 
anthranllate 

Monoamtaophosphatide, aee Lecithin (with or 
without related phosphatides) 

Ammonium alginate, see Alginates 

e. 41 

i carbonate, see / 
Ammonium casemate, see Casein 

Ammonium chloride. 261 
Ammonium hydroxide. 41 




phosphate, dibasic. 41 
phosphats. 



Ammonium saccharin, see Saccharin 
Ammonium salt, aee Ammonium i 

it 

i sulfate. 42. 2«1 
e. 72 

Ammonium leovalerate, T2. see Isovaleric acid 
Amy! acetate (common), 73, eee laoamyl acetate 



lsoamyl acetate, 72, aee Amyl 
mon). 0-Methyl butyl 



lsoamyl acetoacetate, 73 

Amyl alcohol. 73. see Cognac, green, oil. 

Cognac , white . oil; 1 • PentanoL PeMyl alcohol 

Amyl alcohol, commercial. 73. see Fueel. oil, 
refined 

lsoamyl alcohol, 73, see Isobutyl carblnol; 3- 
Methyl-l-butanol; Isopentyl alcohol 




Amyl butyrate, 73. see Butyric acid. Pentyl 
laoamyl butyrate. 74, see Butyric acid; 

y-Amyl butyrolactone, 74. see y- 

Amyl caprate. aee Cognac, greet 
white, oil 



ml. 



a-Amylc 



roe. 74 ■«;■ 
Buxwe®. o-- 



hyde 

o-Amylclnnaroaldehyde dimethyl aceUl. 74, 
1. 1 • Dimethoxy-2 emyl • 3 ■ phenyl • 2 - p 



laoamyl . 



e. 74, eee ( 



o-Amylcinnemyl acetate, 74, aee *-P*iitylclnnamyi 
aceute 

a- Am ylclnnamyl alcohol, 75, aee Buxinol; o- Pentyl- 
ctnnamyl alcohol; a- Prntylclnnemyl alcohol 



a- Amylcuinamyl formate. 75. sec a- Pentyl 
cinnamyl formate 

a-Amylcinnamyl Isuvalerate. 75. eeea-Pentyl- 
cinnamyl isovalerate 

Amyl estsr, see Amyl butyrate. Amyl formate. 
Amyl 2-furoate, Amyl heptanoate, Amyl 
hexanoate. Amyl oclanoate 

leoamyt ester, see laoamyl bensoete. lsoamyl 
butyrate. laoamyl clnnamate, laoamyl formate, 
lsoamyl 2-furanbutyrate; laoamyl 2-furan< 
propionate, laoamyt hexanoate, laoamyl laurate, 
lsoamyl nonamate; laoamyl oclanoate; lsoamyl 
phenylaceute. laoamyl propionate, lsoamyl 
pyruvate; lsoamyl aallcylate, laoamyl leo- 



Amyl formate, 75, see Pentyl formate 
laoamyl formate, 75 

laoamyl 2-furanbutyrate, 75, see a- lsoamyl fur - 
rurylpropionate; Isopentyl 2-ruranbutyrate 

laoamyl 2-ftirenprupionete, 76, eeea-leoamyl 
furfuryLacetate 

a-iaoamyl furfurylac elate. 76. see lsoamyl 2- 
furanproplonate 

0- lsoamyl furfurylpropionate, 76, eee lsoamyl 2- 
ruranbutyrate 

Amyl 2-ruroete, 76. see Pentyl 2-furoate 

Amyl hexanoate. 76, aee Pentyl hexanoate 

lsoamyl hexanoate. 76. aee Kesanoic acid; Iso- 
pentyl hexanoate 

lsoamyl o-hydroxybentoate. 76, see laoamyl 
aallcylate 

2-Amyl-5 (or 61 - keto- 1 . 4-dloxane. 76 

laoamyl Uurate. 77, aee I 
pentyl laurate 

lsoamyl nonanoate. 77. see 1 
Nonatt. Isopentyl 




o-Amyl J-phenylacroleln buxine. 77. aeea-Amyl- 
e. 77. see I 
e, 77, see 1 




. 76, see lsoamyl o- 
. Isopentyl salicylate 

78. aee 

Amyl vinyl carblnol, 78, aee l-Octen-3-o| 
i I. , eee Amyrie. oil 
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Amyrls, Oil. 206, see 
Indian, oil 

Anchuain, Extract, aee Alkanet root, extra* 

Anethole. 76. aee Anise camphor. l-Msthox; 
4-propenylbenxene. £- Propenylanleole 

Anelhum grevfolens L. , aee Dill. DUl. oil; 
[Jill seed. Indian 




acid, see Isobutyl angelate 
L.. • 



extract. 

extract; Angelica seed, oil; Angelica 
oil 



Angelica lactone. 76. see m. 
Angelica root. Extract. 208 
Angelica root. Oil, 206 
Angelica seed. Extract, 206 
Angelica aeed, Oil, 209 
Angelica atem. Oil. 209 



Anhydrous belaine, 57 

Aniba roaaeodora Ducke.eee Bola de Rose, oil 
Aniealdehyde, aee D-Methoxybenxaldehyde 
e-Anlaaldehyde. 76. aee £-Metnoxybenxaldehyd 



Anlee camphor. 79. 

Anise. Oil, 209 

Aniae. Star. 209 

Amae. Star. Oil, 210 

Anisic scid. see Methyl aniaate 

d- Anisic acid, aee Ethyl p- aniaate 

Annie alcohol. 78. aee Amayl alcohol 

Anisic ketone, 76. aee 1-to-lr 
2-propanone 

Amaole, 76, aee Methoxybensi 
phenyl ether 

Amayl acetate. 78, aee Acetic 
Methoxy benxyl acetate 

Aniayl acetone , 79. see4- 
2-butanone 

Aniayl alcohol, 79. aee Anisic 
Methoxybenxyl alcohol 

Aniayl butyrate, 79, see Butyric acid, d- 
Methoxybenxyl butyrate 

Aniayl eater, aee Aniayl acetate. Aniayl 
Aniayl formate. Aniayl propionate 

Aniayl formate. 79, see p- Methoxybenxyl Cor 

Aniayl methyl ketone. 79. aee I -<p Methoxy - 
phenyl) - 2 - propanone 

Anlsyl pheny lac elate, 79 

Aniayl propionate. 79 




i (Extract aj 
Annatto. Seed. 210 
Annotta. Extract. 2)0 
Annotta. Seed, 210 

Ai. f<-nsui lattfolm Wall . , awe Ghattl . rim 
Anthem is nobilis L . aee Chamomile flower. 



English . oil. Chamomile flower, 
extract; Chamomile flower, Roman, oil 

Ar.thoxtvrax, Cralb ex Hartwlch. or 
of the sec I Km Anthoetyrax 
aee Benxoin, resin 

Anthranlllc acid, aee Allyl anthranllate. Butyl 
anthranllate. teobutyl anthranllate; Cinnamyl 
anthranllate. Cyclohexyl anttiranllate; 
amnraJULat*. Llnalyl anthranllate. ] 
anthranllate. Phenethyl anthranllate 

i(L.) I 

i A, aee Dlmetl 

Apis melllfera L , see 
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Apmm gr.vcolen. L . . ... Celery eeed; Celery 
•eed. extract; Celery .eed. extract eolkd: 
Celery eeed. all 

Apl»ta»i» .urlculata DC . . aee Coatua root, oil 

Aplo taxl. Lappa Dec., aee Coitua root, oil 

AppU acid, 79. aee 1 -Malic ackl 

Apricot kernel. OU. 210. aee Peralc. all 

Arieol. », ... Santelol (a- andj-1 

Arfinlne (U and DL- form.). ST 

Arheol. 210. aee Sandalwood. yellow, oil 

Arnotta. Extract. 210 

d. 210 

I L. , aee Wormwood; Worn 



n. oil; 



L . , ae. 1 



Aeafettda. fluid extract. 210 
Aeafetlda. Gum. 210 
Aaafetida. Oil. Ill 




9. 37 

laoaacorblc acid, aee Erythorbic acid 

Aecorbyl palmlute, 9 

Aah barx. Prickly. Extract. 211 

Aapartlc acid <L- and DL- torma). S7 

Aapergillua oryaae. preparation from, 261 

A.pvdo.perma quebracho -bianco Schlecht . . 
CJuebrecho bark, extract 



of Roee., 211. aee Roee. 
Otto. oil 

Aubeplne liquid. 79, ... £ 

Aucklandia c o.tua Fade . . 

Aaodlcarbonamlde, S7 

ct. 211. .eel 




Bull. 212 
Beatl. Oil. 212 
Baa U. Oleore.m. 212 
Bay. Sweet, 212 
Bay. Sweet, 0U, 212 

Bay leave.. Extract. 212. ... Bay leavea. 




Beeewax. White. 211, aee Cure d'Abellle 
abaoluta 

Beet Juice, 49 

Beet powder, 49 

Bentonlte. 2*2 

Benaaldehyde , 79, aee Benzenec 
metiiylal. Benzoic aldehyde 



jreeryl acetal. 80. aee2Phenyl- 



4-MeU>yl-2-phenyl-m-dloxolane 

Benaenecarbonal, 80, aee Benaaldehyde 

Benaenecarboxyllc acid, 90. aee Benzoic ackl 

Benzenemethylei, 90, •«• Benzaldehyd. 

Benallidene acetone. 90. aee 4 ■ Phenyl - 1 -buten- 
2 -one 

Benzoate. Methyl-£-hydroay- . J 

Propyl-E-hydroxy.. 1. aee Propyl - 

1,2-Benxodlhydropyrone, 60. aee Dlhydrocoumarl 

Benzoe, 212, aee Benzoin, re.in 

Benzoic acid. 60, aee laoamyl benzoate; Benien.- 
carboxyUc acid. Benzoate. Sodium; Iaobutyl 
benzoate; Clnnamyl benzoate; Dracylic acid, 
Eufeayl benzoate. Geranyl benzoate. Linalyl 
benzoate. Methyl benzoate. Phenethyl t 



benzoate; Sodium benzoate 
Benzoic aldebydc, 81, eee Benaaldehyde 
Benzoin, 81, aee 2-Hydroxy-2 phenylacetophenone 
, Gum. 219. ae. I 
Ream. 213. eee 1 

. 81. eee 




Benaoylacetlc acid, aee Ethyl benaoylacetate 
Benaoylbenzene , 61 , aee Benxophenone 
Benzoyl eugenol. 61. aee Eujenyl benzoate 

Benzylacetaldehyde. 61 

». 81. ..« Acetic acid 
acid. 81. eee 3- 




Benzyl laoamyl alcohol. 82 

Benzyl benzene carboxylate, 82. Me Benzyl 
benzoate 

Benzyl benzoate. 62, aee Benzyl benzene 
carboxylate; Benzyl phenylformalc 

Benzyl butanoate. 82. aee Benzyl butyrate 

Ben.ylbutyl alcohol. 62. ... a- Propylphenethy 
alcohol 

Benzyl Iaobutyl carbinol . 82 
Benzyl butyl ether. 62 

Benzyl Uobutyl ketone. 82. aee 4-Methyl- 1- 
phenyl - 2 - pentenone 

Benzyl butyrate. 81. .ee Benzyl butanoate. 
Butyric acid 

Benzyl leobutyrete, 82. aee Benzyl - 2 - methyl 
propanoate. Iaobutyrlc acid 




Beniyl dimethyl carblnyl ace tat. . 63. ... a.a- 
Dlmetfiylphen.thyl acetate 

Benzyl dimethyl carblnyl butyrate. 83, aee 
a.a-Dtmethylphenethyl butyrate 

Benzyl dimethyl carblnyl formate. 63. aee 
cj.a.Dimethylphcnethyl formate 

Benzyl 2, 3-dimethylcrotonate, 63. aee Benzyl 
methyl tie. late 

Benzyl dlpropyl ketone. 83. eee 3 Beniyl- 4 
heptanone 

Benzyl dleulftde. 83 

Beniyl eater, aee Benzyl acetate; Beniyl eceto- 
acetate. Benzyl butyrate. Benzyl leobutyrate. 
Benzyl clnnamate; Benzyl 2, 3-dimethylcrotonate; 
Benzyl formate. Benzyl phenylacetate. Benzyl 
propionate; Benzyl aallcylatc. Benzyl laovalerete 



aee 3-Phenyl-l- 



rot 

I alcohol. 93 

I elhyl ether. 83 

Beniyl leoeugenol. 63 

Beniyl formate, 83 

3- Beniyl -4- heptanone, 83. aee 
ketone. Morellone 

Benzyl o-hydroiybenaoote. 84. .ee Benzyl 
aallcylate 

Benzylldene acetone methyl. 84. 
4 - phenyl - 3 - butene - 2 - one 



thiol 

Benzyl methoxyethyl acetal. 64. aee Acetaldehyde 
ocnzyl £- methoxyethyl acetal, 1 - Benzyloxy- 1 - 
(p methoxy) ethoxy ethax.e 



84, aee Benzyl 
« Benzyl 2, 3-dlmelhyl- 
ttboxy ethane, 64, 



Benzyl 2-methyl proper 
ieobutyrate 

Beniyl methyl tlflete, I 
crotonate 

1 Benzyloxy - 1 ■ (£ ■ methi 

eee Benzyl methoxyethyl acetal 

Benzyl pheoylacetate , 84, eee Phenylacetlc acid 

4. aee Benzyl clr nam. 

«. 84. eee Benzyl prop ion. 




Benzylthlol, 85, aee Benzyl mercaptan 
Benxyi laovalerale, 63, aee laovaieric acid 
ol, 86. aee Linalyl acetate 
t. Oil, 213. eee 1 
ie. Oil, 84. 
Beta-apO'8'-carotenal, 49 
Beta carotene, aee Carotene 
Betalne, Anhydroua, 57 
Betaine hydrochloride, aee Betalne. 

i_ L . , aee Birch, ewaet, oil 




Biottn. 37 

Birch. Black. Oil. 219. eee Birch, eweet, oil 
Birch, Sweet. Oil. 214. eee Birch, black, oil 
, Oil, Refined (Rectified). 214 

2)4. eeeQuaaela. extract 
I. 214. Ml 
,L.. .ee J 
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B.xw ami Norbum. 49 
Blackberry bark. Extract, 214 
Black cutch. Extract, 214, ire Catechu, extract 
l berries. 214. ut Sloe berries 
t. 214, gee Slo* 



85. see 3-He»en-l-ul 
Huts de Rose. Oil. 214 
Boletlc ackj, 8S. lee Pumaric acid 
Boric acid, see Boron iourff* 




Uornyl acetate. HI, see Acetic acid 

tsobornyl acetate. R6. sec Acetic acid 

Bornyl alcohol. 86, Mee Borneol 

BornyL ester, see BornyL acetate. Bcrnyl 

formate. Bornyl valerate, Rnrnyl isovalerate 

Isobornyl ester, see Isobornyl acetate: Iso- 
bornyl formate. Isobornyl propionate. Isn- 
bomyl isovalerate 

Bornyl formate. 86 

laohomyl formate. BR 

Isobornyl propionate . 8t. sec ITopmr.lcac.il 

see Valeric acta 

6. see Bornyval; Isovaleric 
ac:1 

Isobornyl isovalerate. B6. sec Isovaleric acid 
Burnyval, 81, see Bornyl laovalerat* 
Boron sources, ST 
Boronia. Absolute, 214 



Bos-clUa carteri Birdw . s 
B oswe llm species, see OLibanum . oil 
Brsw.cw *lba <L 1 Buias , Mee Mustard, yellow 
Drasaica hlr ta Moench , see Mustard, yellow 
Braasica yjneca (L.) Coss. (Brown), see 1 




Broom. Extract. 214. sec Genet, extract 
Buchu leaves. Oil. 214 



extract. Cuaiae wood, oil 
Pursera dt-'.pechlana Poles , see Llnaloe \ 
Bursera species, see Linaloe sood. ell 
Butadiene -styrene copolymer. 202 
see Butyraldehytle 
r, 87. see Ulacetyl 
Butane. 202 

1.4-Butanedlcarboxyllc acid. 87, see Adlplr ackl 
2.3-Hutanedlone. AT. see Diacetyl 
Butanc.tr acid. 87. see Butyric acid 

1 Buttncl. 87. see Butyl alcohol 
laobutanol, 87, see Isobutyl alcohol 
2. J-Bulenolone, 87, see Acetoln 

2 Butane ne. 87, see Methyl ethyl 1 
Irana -Butenediolr acid, 87. see I 
Buloxypolyethyleoe. 21 
Butter acids. 87 
Butter esters, 87 
Butter starter distillate. 214 
Butyl acetate. 87, see Acetic acid 



Isobutyl acetate. 87. see Acetic acid 
Butyl acetoacetate. 88 
Isobutyl acetoacetate. 88 

8. see I- 



alcohol. 68. see 
. oil; 



Bulyl aldehyde. 88. see 



l.obutyl an.elate. 88. see Isobutyl els- 2- 
methyl 2- buter.oete 

Butyl anthrantlale, 88 

Isobutyl anthranlLafe, Sfl 

Butylated hydroxyantsole. 0 

Butylated hydroxyanisole. rolsture of 2 and J 
te rt lary • butyl • 4- hydroxyamsole . see 
Butylated hydroxyamsolc 

Butylated hy<ln.»yt"iiiene. 1" 

Isobutyl benioate, SB. see Benroic acid 

Butyl butyrate, 89. see Butyric acid 

Isobutyl butyrate. Hff. .m Butyric acid 

Butyl isobutyrate, 89, see Jenhutyrlc acid 

Iiobutyl isobutyrate, 89, see laobutyrlc acid 

Butyl butyTyllaclate. 89, see Lactic acid 

Isobutyl tarbtnol, -10. .er teueniyl alcohol 

a Butylcinnaznaklehyde. <Hl 

Hutyl cmnamatc. 90. sec Omhemlc acid 

Isobutyl ' incarnate. P*. see Cinnamir acid 

Butyl i drcen.ate. uu. see Butyl decylenate 

Butyl decylenate. C-ll . sec Butyl 2-decenoate 

Butyl il^lrcaiiuste. 90. see Butyl laurale 

lsubutyienr, Reem. 268. 

Butyl ester, see Butyl acetate, butyl aceto 
acetate, Butyl anthrainlele, Butyl butyrate. 
Butyl isobutyrate. Butyl butyryllactatc. 
Butyl ruinamate. Butyl i-decennatc. Butyl 
frrroatei Butyl heptejioats, Bulyl lurxanoetr. 
Bulyl lactate. Butyl laurate; Butyl levull-iate. 
Butyl pher.ylai elate. Butvl propionate; Butvl 
lOundeccnoete. Butyl > 



Isobutyl ester, see litulxityl acetate. Isobutyl 
acetoacetate; Isobutyl angelate. Isobutyl 
anthranilate. Isobutyl benloate. Isobutyl 
butyrate; Isobutyl isobutyrate. Isobutyl 
cmnamate. Imbutyl formate. Isobutyl 2- 
furanpropiunate; Isobutyl heptanoate. Iso- 
butyl hesanoale. Isobutyl phenylacetate. Iso 
butyl propionate. Isobutyl salicylate 

. 00 



Isobutyl formate. 90. see Tetryl formate 

Isobutyl formic acid, 91, see Isovaleric acid 

Isubutyl 2 • fu ranpruptonatr . 81. see Isobutyl 
furylproplonate 

Isobutyl furylproplonate, B« 

Butyl heplann.le. 91 

Isobutyl hrptanuatc. 91 

Butyl hexanoate. *l 

Isobutyl hexanoate. 91 

Bulyl p/hydroxybenl-oate, 91, see Butyl parasept 

2 Butyl 5 (or «> -kelo 1,4-dloxane. 91 

Butyl lacute. 92. se. Lactic arid 

Butyl laurale. 82. see Butyl doderanoale 

Butyl levullnate. 92, see Lcvulinlc acid 

Isobutyl cia-2- methyl - 2-butetioate. 92. are leu- 
butyl angelete 

2 - laobutyl- 5- methyl cyclohexanol. 92. see (dl-neo- 
Menlhol 

Butyl octadec annate. 92, see Butyl stcarat* 
Bulyl parasept. 92, se* Butyl f-bydroxybenaoe.tr 
Isobutylphenethyl alcohol, 92 

a- Isobutylphenethyl alcohol, see Beniyl isoamyl 
alcohol. Brntyl Isobutyl carbinol; 4 Methyl- 
1 phenyl - 2 - pentanol 

Butyl phenylacetate. 92. se* Phtnylacetic acid 



acid 

£ -ler-ButylpH.nyUe.»c acid, see Methyl E -t*r- 
butylphenyLacetate 

B'utyl propionate, 93. se* Propionic acid 

laobutyl propionate. 93. see Propionic acid 

Butyl rubber, without inhibitor (che.ln.-tnm #.rad*>. 

282 

Isobutyl sallcyUle. 93 
B'utyl sebacate. 33. ses Dlbutyl 
B'utyl etrarate. 21. »J. see 



Butyl aulfbl*. 93. see Dlbutyl sulfide 

Butyl 10-undecenoate, 63 

Butyl valerate. 93. see Valeric acj 

Butyl Isovalerate. 84. see Isovaleric acid 

Butyraldehyde. 94. see Butanal; Butyl aldehyde. 



. 94. see Isobutyl aldehyde, 
aidehyde. 2 Methyl propanal 

Butyric' acid. 94. see AUyl butyrate, Amyl buty- 
rate; lsi>amyl butyrate. Amsyl butyrate. 
Benxyl butyrate. Bulajioic acid. Butyl buty- 
rate; Isobutyl butyrate. Cinnamyl butyrate. 
Cilronellyl butyrate. Cyclahexyl butyrate. 
Uecyl butyrate. Ethylacetlc acid: o Ethyl 
bensyl butyrate. Ethyl butyrate. C*ranyl 
butyrate; Heptyl butyTate, llexyl butyrate; 
Linalyl bjtyrate. o-Melhyl-benjyl butyrate. 
Methyl butyrate. Neryl butyrate. Octyl buty- 
rate, Phenethyl butyrate; 2 - Phenylpropyl 
butyrate, Pr^.pyl butyrate, laopropyl butyrata, 
Rhodlnyl butyrate, Terpuiyl butyrata. Tetra- 
hyilr^ifurfuryl butyrate 

Butyric acid, 2-Methyl- 2-propen- 1 -yl eater, 
94, see 2-Methylallyl butyrate 

Isobutyric acid. 94, se* Bwnxyl isobutyrate; 
Butyl isobutyrate, Isobutyl Isobutyrate; 
Cinruunyl Isobutyrate. Cltronellyl laobutyrat*. 
o.o-DlmethyJ beniyl isobutyrate; Ethyl i*o- 
butyrate; Geranyl isobutyrate, Heptyl iso- 
butyrate; Linalyl Isobutyrate, Methyl lao- 
butyrate. 2-MeUiyl-4 phenyl-2-butyl l»o- 
butyratc, 2-Metjiyl propanoic acid. Neryl 
isobutyric Octyl isobutyric. Phcnetiiyl leu- 
butyrate, 2 - Phenylpropyl laobutyrat*; 3- 
Phenylpropyl isobutyrate, Piperonyl laobuty- 
ral*. Isopropyl isobutyrate, 1 
acid. Rhodlnyl isobutyrate. ' 
rale. £-T"lyl iaobutyrate 

Uobutyric Aldehyde, '^4. see i 
BtityrUi. !>4, *9* <trt-) Bulyrm 
(tri-l Botyrm. 95. »e Bglyrin. 

Butyrmn, 9b, S-Hydrwity-'*- 
Butyrcme. 95, aee 4-Heptuv.ine 
Butyry U«etic acid, «*e Butyl t 

95, *e« a Amylcliuiunyl alcottol 

Cachuu, Exiract, 215, ire Catechu, extract 

Cactus root. Extract, 215. an Yucca. Mohave, 
extract 

CadLncnr. 95 

Caffeine, 95. 262, see C«fftb.e; Cuaranlne. 
Methyltheobromtiw. Thelne; 1.3,7- Tit- 
-2,6-dinxupurlne; 1.3. 7- 



Cajeput. OH. 215 

CaJ*puter»*. »S, are d • Limcmeoe 




a. 215. H e 

. OU. 215. wm Sweet flag. oU 

Calciferol, ate Vktamln Dj 

Calcium acetate, 15, 41. iee Calcium aalta 

Calcium acid 
monot>askc 
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. 37 

42, 49. 262. aee Calch 



. 43. 262. see ( 
; Citrate salt. 

Calcium cyclamate. aee Cyclamataa 

Calcium diacetale, arc Calcium (alia 

Calcium dioxide, see Peroxide, calcium 

Calcium dlaodluro aalt of K1JTA. ace 
diamine tetraacetate IEDTA) 




Kluo 



e. 16. 42. 2»2. Me 
Calcium glycerophosphate, aee Calci 
Calcium hexametaphoephate. 1G 
Calcium hydrate, aee Calcium 
Calcium hydroxide. 42, 262 
Calcium hypo-chlorlte. 3 
Calcium iodate. 37 
Calcium lactate. 42. 263 

Calcium oxide. 42. 263, aee Calcium sources 

Monoealcium orthophoaphaie. sea Calcium 
phosphate, monobasic 

Calcium pantothenate . 59 

Calcium peroxide. 37 

Calcium phosphate, dibasic, 263 

Calcium phosphate, monobasic, 263, see Calcium 
sails 

Calcium phoaphate, monobasic, dibasic, trlbaslc, 
aee Calcium sources. Phosphorous sources 

Calcium phosphate, trlbaslc, 263 

Monoealcium acid phosphate 
monobasic 

Calcium phytate. sea Calcium salts 

Calcium propionate. 4 

Calcium pyrophosphate, aee Calclux 



15. 263. see Calcium acetate; 

i citrate. Calcium 




Calcium salts of fatty acids. 263 
Calcium. Silicate. 268 
Calcium sorbets. 5 

Calcium sources (harmless calcium salts). 57, 
see Calcium carbonate; Calcium citrate. 



stearyl-2-lactylele. 26 

. 42, 263. aee Calcium salts. 



Calendula. 215. aee Marigold, pot 
Calendula officinalis L . see Marigold, pot 
2-Camphanol. 95. see Borneol 

e. 9S. a*. 2.2-Dlmethyl-3- 



. OU. 211 



d-Camphor, 95 



f. and Ttioma., sse 
, oil; YUng ylang. oil 

Cananga. Oil, 215 

Canarl um cimmunc L., see Elemi, gum; 

Canarlum lusonicum (Mlq.) A. Gray, aee Eleml. 
gum; Eleml. oil 

Capnldehyde. 96 

Caprtc acid. »6. see Oecanoic acid. 
Caprlc aldehyde. 9« 
Caprlnaldehyde. 96 
Caproaldehyde, 96, see Hexanal 
Caprolc acid, 96, aee liexanoic acid 
e, 96. aee 



C.pryl alcohol. 86. aee 1-C 

Capryl alcohol (aecondaryl. 96. aee 2-Octanol 

Caprylaldehyde . 96, as* Octane I 

CapryUc acid. 96. see Fatty acids; Octanoic acid 

CapryUc alcohol. 96. see 1-Octanol 

Caprylic aldehyde. 96. see Octanal 

Capsicum annuum L , see Capsicum, extrect. 
Capsicum, oleoresln; Paprika. Paprika, 
oleoresin; Pepper, red 

Capsicum annuum L. 



Capsicum. Extract. 215 

Capsicum frJtescens L . see Capsicum, extract; 

■In. Pepper, red 

. 216 

Caramel, 49 

Caramel color, 96 

Caraway. 216 

Caraway. Black. 216 

Caraway. Oil, 216 

Carbamate, potassium n- methyldithio- . 3 
Carbon black, 49 
Carbon dioxide, 263 
Carbon monoxide. 10 

. 42 

bl-, am 



Carbonate. Sodium. 42 
Carbonate, Sodium bi-, 42 

Carbonate, Sodium acsaut-, see Carbonate, sodium 

Carboxymethyl cellulose, see Cellulose, sodium 
carboxymethyl 

Cardamom. 216 

Cardamom seed. Oil. 216 

Carmine, 49 

Carmlnlc acid, see Carmine 

Carob bean. Extract. 216. see St. John's bread 

Carob bean gum . 33 

eta-apo.*".. 49 
e. 49. 57 
Carrageen, aee Carrageenan 
Carrageen an , 31 
Cerragsenan. Salts of. 31 



Carrot. Oil. 217 

Carum cirri L . , see Caraway; Caraway, oil 

Carvacrol, »6, aee 2-o-Cymenol. Cytnophenol. 
2-Kydroxy-£-cyinene. 2-Melhyl-5-leopropyl- 



ler. 96. aee 2-Ethoxy-£- 
. Ethyl carvacrol 

Cerveol. 97. aee £ - Mentha- 6, S-dlan-2-ol 

Carvol, 97, aee Carvone 

4-Cervomenthenol, 97. see l-D.Menthen-4-ol; 

1 • Methyl • 4 • iaopropyl - 1 - cyclohexene - 4 - ol; 
Orlganol; 4-Terplnenol 

Carvone, 97. aee Carvol; 6,B(9)-D-Me 

2 - on* 

Carvyl aceute, 97, aee Acetic acid 

Carvyl eoter, aee Carvyl acetate. Carvyl 
propionate 

Carvyl propionate. 97, aee Propionic acid 
C arya species, see Hickory bark, extract 
£-Caryophyll*ne. 97 
Caryophyllen* acetate, 96 
Caryophyllene alcohol, 98 
Cascara. Bitterlrss. Extract. 217 
Cascarllla bark. Estract. 217 
Ms 217 



Casein, 263, see Potassium casemate 
Caaboo, Extract. 2)7. see Catechu, extract 
Cassia. 217 

Cassia bark. Extract. 217 

Cassia bark. Oil. 217 

Cassia buds, 217. sec Caasla flowers 

Caeala flowers. 218. see Cassis buds 

Cassle. Absolute. 216 

Caaals. 216. see Currant buds, black, absolute 

Castor canadenla Kuhl, aee Caatoreum, extract; 
Castoreuro. liquid 

Castor fiber L . , see Caatoreum. extract; 
Caatoreum, liquid 

Caator. Oil, 216, 264, see Palma Qiristi, oil; 



Caatoreum, Extract. 216 
Caslureum. Liquid. 216 
Catalaae. 264 

Catechu. Extract. 216. aee Black cutch. extract. 
Cachou, extract. Caehoo, extract. Pegu cate- 
chu, extract 

Catechu, Powder, 218. see Camblr catechu; 
Gamblr. gum, Pale Catechu, Terra Japoruca 

Cayenne. 216 

Cedar leaf. Oil. 219 

Cedro. Oil, 219. see Lemon, oil, terpeneless 
Celery ketone, see 3-Methyl-5-propyl-cyclohes- 

Cslery sead. 219 
Celery seed. Extract, 219 
Celery seed. Extract aolld. 219 
Celery seed. OH. 219 



e. Hydrosypropyl methyl-. 31 

Cellulose. Methyl-. 32 

Cellulose. Methyl ethyl. 32 

Cellulose, Sodium carboxymethyl. 32 

Ceratonla etliqua L . , s< 
locust, gum 



Celone D. 98. see 

, V. 98. see Allyl O- 



f- Celone, 98. aee Methyl -£-lonone 
Cetyl alcohol. 96. aee 1 Hexadecanol 
Cetyllc acid. 98. aee Palmitic acid 

. 219. see Cinnamon 
leaf. Oil. 219. aee Cinna 

r flower. English, Oil. 2)9 
Chamomile flower. Hungarian. Oil. 22(1 
Chamomile flower. Roman. Extract, 220 
Chamomile flower, Roman. Oil, 220 
Chavicyl methyl ether. »8. see 1 




Checkerberry. Oil, 220, aee 
Cherry laurel. Oil (FFPA). 220 
Cherry pita. Extract. 220 
Chervil, 220 
Chicory. Extract. 221 

i Nutt.. aes Plpslsse. 

China bark. Extract. 221. see Qu ills la 

Chinese cinnamon, 221, see Cinnamon 

Chineee cinnamon leaf. Oil. 221. aee Cuu 
leaf, oil 

Chloramlne, Sodium g toluene sullo . 37 
■ T, see Chloramlne. 
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Chlorine. 3? 
Chlorine dioxide, 37 
Chlorine gas. see Chlorine 
Oilorlle. Calcium hype-. 3 
I, 37. see < 



Chlorite. Scdlumhypo-. 3. nee Chlorite. 

Chlortrtracycllne. 3 

Chollc .oil. 21 

Choline bitartrate. 57 

Choline chloride. 57 

Chondrus extract, ire Carrageenan 

Ctchorlum lntybus L., see Chicory, extract 

Cinchona, aee Cinchona hark. red. Cinchona 

hark, yellow. Cinchona bark. yellow, extract. 
Cinchona, extract 

Cinchona bark. Red. 221 

Cinchona bark. Red. extract. 221 

Cinchona bark. YeU..w. 221 

Cmchuna hark. Yellow. Extract. 221 



Cinrhona callaava V/edd.. are Lw„. n u. r », 
yelL... C.ncbon. bark, yellow, extract. 



Cinchona, fcxtra.t. 221, see 

i ledge nana M<'ens ct Trlmen. 
ona bark, yello.. Cinch. ma bai 



bark, yello.. 



Cinchona species, ice Cinchona bark. y»Ui>.; 
Cinchona hark, yello*. extract. Cinchona 
extract 

Cinchon a auccimbra Pavon el Klotzsch or ita 
hybrids, sec Cinchona hark, red; Cinchona 
bark, red, extract. Cir.chon 



Cinene. t* ti » ace d Llmortenc 

Cineole, »S, »cc t'ur alyplol 

Cir.namal. 3S, net Cinnamaldehydc 

Cinnamaldehydc. b**t . ace Cir.namal, Cinnamlc 
aldehyde, Phenylaeruirir.. 3- 



Cuinamaldehvdc ethylene glycol acetal, r <fl. tcr 
Cmncloval 

Cinnamrin. flR, see Bemyl cinnamatc 

Cmnamu ..-id. W. aee Ally: ci.,,,an,.te. Isoamyl 
cinr.an.al... B'r.ryl -mrarr.ate; Butyl tinnamate. 
Isobutyl cirir.an.ati*, Cinnamyl clr.Tiamsle; Cy:!o- 
hexyl cmnsmatc; ethyl clnr.amale. Heptyl cir.na- 
mal.-, I.lr.atyl . mn.m.te. Methyl c incarnate. 
Phcnrthyl clr.namstc. 0- PhenyUrrylic arid. 
.l-Phenyl;irnper,oic add, 1- Phcnylpr opyl 



nnnarnele: Trrpir.yl citmamate 

Cinnannc alcohol, see Cir.naniy] alchol 

Cinnamlc aldehyde, no. see Cir.namaldehyde 

C.-uuminmum ..amphora (L I Neca rt KUerm . 
aee Camphor, Japanese, .tutc, oil 

Cinnam. .mutn ■ »»«la Bljrr.e. see Caaaia. Ca.sia 
bark, extract, Ck.ma bar*, oil. Caaala buds. 
Cinnamon. Cinnamon bark, extract. I 
bar., oU, Cinnamon l-.f. oil 



Cuinamoinum lnureim . 
Cinnamon bark, extr 
Clnnajn.in Leaf, o 

Cmnxumtiimn iryLii nRi.m Necs, aee C'inn 

Cinnamon, t.ark, <rslre.:t. Cinnamon bark, ml. 
Cir.rauT.on lcat, m; 

Cinnamon, 222. see Ceylon cinnamon, Chinese 
cinnam.'n. Saigon cinnamon 

L'innamor. bark, extract. 222 

Cinnamon l,»rk. Oil. 222 

Cinnam.-r lea.'. Oil. 222. acr Ceylon i 
leaf, oil. Chinese cinnam .m leaf, oil 
cinnamon leaf, o.l 

Cinnamyl acetate. ns. see Acetic acid 



1 alcohol, sec Cir.na.-mc alcohol; 
y Phcnylallv! al. . t,..;. styryl carbine.; 



Cinnamyl henjonte. hv, see Hciu.i, .cut 
Cmnamyl butyrate. '.is, see Botyrlc 



Cinnamyl leobutyrate. 100. aee laobdtyrlc acid 

Cinnamyl clnnamate. 100. sec Cinnam ic acid. 
Phenylallyl clnnamate, Styracin 

Cmnamyl eater, aee Cinnamyl acetate. Cinnamyl 
anthraiulatc. Cinnamyl benxoate; Cinnamyl 
butyrate. Cinnamyl laobutyratc; Cinnamyl 




e. 100 

C titnamyl phenylacclate , 100. aee Phenylacetlc acid 

Cinnamyl propionate. 100, aee > - Phenyaltyl 
e: 3 - Phenyl -2-projienyl | 



Cinnamyl iscvaieratc. 100, aee Isovaleric acid 

Clnncloval. 101. aee Cinnamaldehydc ethylene 
glycol acetal 

Cire d'Abellle abaolute, 222. aee Beeswax, white 

Cuius ladar.lfcrus 1. . «er Labdanum. absolute. 
Labdam.ni. ml; Labdanum, oleoreain 

C.tral. 101. see 3. 7-Dimclhyl- 2. (.-octedlenal; 
Ceranlal 

C.tral diethyl acetal. 103. aee 3 . 7-O.methyl 2 , 6 
octadienal diethyl .retal 

Citral dimethyl acetal, 101. aee 3. 7. Dimethyl - 
2.6 octadienal dimethyl acetal 



Citrate, Calcum. 43. 

Citrate, tsuprupyl, 15 

Citrate. Mono.lyceri.le. 15 

Citrate salt., 13. aee Calcium citrate, 
curat.. 

Citrate, Sodium 264. see Calcium citrate; Citric 
a. id 

Citrate, Ste.ryl, 15 
Cllr.te, rnethyt. 15 

Citric acid. 15, 43, lul, aee 2- Hydroxy 1 . 2. 3 - 
propanetrlcarboxytic acid. $ Kydroxvtricar- 
ballvlK acid. Tneuryl citral- 

Ctr.dic acid. Kl. .,e Ac.nlt.c acid 

Citroflex A-4. 101, .,e Trlb^tyl acetyle Urate 

Citronella. Oil. 222 

Citronellal. 101. let 3 . 7. nimethyl 6 octenal; 
Rh..ltn«l 

HJ.-Cltronellol. 1U2. aee 3 . 7-Dlmethyl- 6 octen. 

l-ol 

Citr..nell..xyacetaldehyde. 102, see 6, 10-Dlmethyl- 
3 oxa- y-Uflde< enal 

Citroneljyl acetate, 102, see Acetic acid, 3.7- 
Uirr.ethyt- 6-octen- 1-yl acetate 

Cltroneliyl butyrate, 102, see Butyric acid. 3.7- 
Dimethyl S-octen- 1 -yl butyrate 

Cttroncltyl isubutyrate . 102, sec Inobutyrk aci l. 
3, 7- Dimethyl - G- octcn- 1 - yl I sob ityratc 

Cttror.ellyl eater. »re Cltroneliyl acetate, Cltro- 
neilyl butyrate; Cltroneliyl lai>hu<vralc; Citro 
nellyt formate. Cltroneliyl phenyUc.-tate. 
C.tr .nellyl propionate, Clronellyl valerate 

Citrorellyi formate. 102. .ee J. 7. Dimethyl- li- 
octr.,-1 yl formate 

Citr.nelly: phenylacetate, 102. see 3. T- Dimethyl - 
f-ucte,.-l-yl , 



. 103. see .3. 7- Dimethyl -t 



c,tro..»:iy; 

oeten-l-yl 

Cltroneliyl valerate. 103. a. e 3 . 7. Dimethyl 6 
octcn. 1-yl valer.tr. Valeric acid 



L IChrlstmar.» S.in«le. «ee l ime, 
teri^neless 

s aj rantlum 1., , >er Cirsrao peel, extract, 
irai.au ,-*el. oil; Scroll bijar.te. oil, Orar,«e 
blossorr.a. abaolutr. Orar^e flowera. Oran»e 



Cur 



gram, oil 

C.trua aur...t|..n: L subap. Wrl«hl et 

Arn, see Uci'aa.uot, otl 

Citrus bioflavor.oolM. j7 



Citrus lim 'n (L.I Burm f . see Lemon, extract. 
Lemon, oil. l.eio.in, oil, terpeneleaa; Petu- 
Kraln, lemon, oil 

Citrus paraJis: Macf. 
NariRKrr., extract 



Citrus pccla, extract, 222 
Citrus Had No. 2. 49 
Citrua 



Tangerine, oil 

Citrua reticulata 
Petltgrain, 




C itrua sinensis (L ) < 

distiUcd, Oranje. nil, terpeneleaa, 
peel, sweet, extract. Orange peel, sweet, oil; 
Orajife peel, sweet, oij. terpcncUas 

Citrua apeciea. aee Citrua pccla. extract 

Civet. Absolute. 222 

Civet cata. are Civet, abaolute 

Clary, 223, sec Clary, sage 

Clary, Oil. 223. aee Clary, safe, oil 

Clary, Safe, 223, aee Clary 

Clary. Sa.e. Oil, 221. sec Clary, oil 

Clove bud. Extract. 223 

Clove bud. Oil. 223 

Clove bud. Oleoresm. 223 

Clove leal. Oil. 223 

Clover tops. Red, Kxtracl solid. 224. sec Trifollum, 
extract solid 

Cloves, 224 

Clove stem. Oil, 224 

Cobalt carbonate, aee Cobalt sources 

Cobalt chloride, see Cobalt sources 

Cobalt gluconate, see I 

., »7 



21 

Coca leaf. Kxtracl ( Decocalnlxed) . 224 
Cochineal. 49 

Cucon.it aldehyde. 103. see r-Nonalactone 

Coffeine. 103. aee Caffeine 

Cognac. Green. Oil. 224. see Amyl alcohol; 
Isobuty] alcohol; Furfuryl alcohol; Propyl 
alcohol 



Cognac. White. Oil. 224. see Amyl alcohol; 




C leus. see Orcgano 

Combustion product (as. aee Carbon I 

Combustion product gaa (from the controlled 
comb-jstion in air of butane, propane, or 
natural gaa), 10 

Commiphora aby sslnlca (Berg) Englcr. see Myrrh, 

gum. Myrrh, oil 

C. iiimi|ihora moU nol Kngler, see Myrrh. 



C-inmi 



pb" ra s|icclea, sec Myrrh. 



; Myrrh. 



Copper auurrea, 5« 

Coriander. 224 

Coriander. Oil. 225 

Coftandrum sstivum L . 
C' rlarder. oil 



acc Coriander. 

Origanum. 



Cr^ridot hymua capitatus Reichb., 
oil (extractive! 

Com silk. 22S 

Corps praline. )i>3. sec Maltol 

Costos root. Oil, 223, see Spiral flag, oil 



nrape'rult. oil. 



Cream ...f tartar, see Tartrate. 
Creosol, 103, see 2-Melhoxy-4- 
c Cre. il. 103. see 4 Crcao! 
4 Cresol. 103, see p Cresol 
» Cresyl aceute. 103. seeo-Tolyl 
p Cresyl aceute. 1(11, seeo-Tolyl 
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o-Cr.eyl isobutyrate. 103. see £- Tolyl I 

g-Creeyl dodecanoal*. 103. iee g Tolyl lac rate 

o Creeyllc acetate. 103. eee o- Tolyl acetate 

£-Cr«.ylic acetate. 103, eeep-Tolyli 

p-Creeyl Uurale. 103, ttl p-Tolyl I 

o-Creeyl methyl ether. 103. eee o Memylanteole 

£-Creayl cm thy 1 ether. ID), see p-Mrthyl; 

£- Creeyl ph.nyUe.tAt. . 103. see£-Tolyl* 
prienylacetate 

Cretan Dittany. 225. iee Dittany of Crete 




r: : t, .:. < :!.urla Benn . see 
Cubeb.. MS 
Cubeba, Oil. MS 



nln. MS 

Cuminai. 103. iee Cuminaldehyde 



Cumin alcohol , 103. 



opylbenxyl alcohol 



tee £- 

Cunainaldehyde. 103, aee Cumaldehyde. Cuminai; 
Cumlnic aldehyde; £ lsopropyl bensaldehyde 

Cumin. Black. MS 

Cumlnic alcohol. 104. Me £-laopropylben»yl 
alcohol 

Cuminlc aldehyde. 104, aee Cuminaldehyde 

Cumin. Oil. M« 

Cumlnol. 104. aee £■ leopropylbenxyl alcohol 

Cuainum cymlnum L . aee Cumin. Cumin, oil 

Cuminyl acetaldehyde, 104, Me 3-(£-Ieopropyl) 
phenyl proplonaLdehyde 

Cuminyl alcohol, 104. ... o-laopropyloentyl 
alcohol 

Cupric chloride, aee Clipper sources 
Cupric gluconate, see Copper murt«. 
Cupric oxide, aee Copper aourcea 
Cupric sulfate, e.e Copper aourcea 
Cuprous Iodide, see Iodine aourcea 
Curacao peel, txtract, 226 
Curacao peel. OH. 226 

Curcuma itxiga L . see Turmeric. Turmeric, 
extract. Turmeric, oleoreaui 

Curcuma leodoana (Berg > Roec , m. Zeodoary, 
Zeodoary bars, extract 

Currant buda. Black. Absolute, M6 . see Cassis 

Cyanocobalamin. see Vitamin B (J 

CyanodlthioimldocerbonaJe. Dleodlum. 3 

Cyclamal. 104 

Cyclamatea, S3 

Cyclamen aldehyde, 104, aee 3 • Methyl • 3 • <£ - iso • 
propylphenyl) proplonaldehytle 

Cycloh.xaneacetic acid. 104, Me Allyl cyclo- 
hexaneacetat. 

Cyclohexanebutyrlc acid, aee Ally] cycto- 
hexanebutyrate 

Cyckohexajieethyl acetate, 104, see Acetic acid. 
Cyclohexylethyl acetate 

Cyckohexaneethyl e.ter. ■»«■ Cyclohexaneethyl 
acetate 

Cyc loHexanehesanoic acid, see Allyl cyclohcxajie 
hexanoate 

Cyclohexanepropionlc acid, aee Allyl cyclo- 

hexaneproplunate. Ethyl cyrkohexaneproplonate 

Cyclohexanevalerlc acid, see Allyl cycluhexane- 
valerate 

Cyclohexylacetlc acid, see Cyclohexeneacetlc acid 

Cyclohexylethyl acetate. 104. see Acetic acid. 
Cycloheinneethyl acetate 

Cyclohexyl anthranilate, 104 

Cyclohexyl I 

Cyclohexyl cli 




Cyclohaxylethyl ac.tate. 10S. aee Cyckohexane- 
ethyl acetate 

Cyclohexyl ester, aee Cyclohexylethyl acetate. 
Cyclohexyl anthranilate. Cyclohexyl butyrate. 
Cycloclnnamate; Cyclohexyl formate. Cyclo- 
hexyl propionate. Cyclohexyl taovalerate 

Cyclohexyl formate, 105 

Cyclohexyl propionate, 10S 

Cyclohexylrulfamete.. aee 



Propionic acid 



acid 



Cyclohexyl laoealerate. 105. 
Cyclopentadecanolkde, 10S, sec".] 
Cyclotene. 10S. aee Methylcyclopentenolone 
Cymene, 105. aee g-Cyraene 
£- Cymene. 105. aee Cymene. Cyreol 
E -Cymen-7- c »rbo.aldehyde. 105. eee B - lsopropyl- 



2- £-Cymenol. 105. aee Carvacrol 

3- £-Cymenol. 105. aee Thymol 
Cy mtxip'ygun cltratua DC . . see l-emon-grass. oil 

CyriiU'ijC'itun fleruoaus Stapf , Me Lcnwit-frsiB. 

oil 

Cyrr.b opogon cnsrtimi < Roxb ) Stapf . . see Palma 
Rosa, oil 

Cymbopoton nardua Ramie, see Citronella. oil 



Cymophenol. 108. see Carvacrol 

Cysteine (L- form). 5» 

Cystine (L- and DL- forma). 58 

Dacmoryiropa app. or other botanical 
sre Dragon's blood, extract 

Dandelion root. Extract eolid, MS 



Paucua carota L , a 

Oavana, Oil. 226 

0-Decelactone. 106. aee 5 
6- Lactone 

Decanal. 10S. eee Aldehyde C- 10 
Caprtc aldehyde. Caprinaldehyde 

1 dimethyl acetal. 108. aee 1 . 1 



cid. 



acid. 
Ethyl decanoale 

2 Decenoic acid, eee Buiyl 2-deeenoete 

Decanol acetate, aee Decyl acetate 

1-Decanol. 108. aee Alcohol C-10. Decyl alcohol; 
Decylic alcohol. Nonylcarbinol 

Decanyl acetate. 10B. aee Decyl acetate 

1-Decenal. 107. see Decenaldehyde 

Decenaldehyde. 107. •« 2 Decenel 

Decyl acetate, 107, aee Acetate C-10; > 

Decyl alcohol, 107. see 1-Decanol 

leodecylaldehyde. 107. see 2. "-Dimethyl < 

Decyl butyrate. 107. see Butyric acid 

Decyl eater, e.e D«cyl acetate, Decyl I 



Decyl , 

Decyl propionate. 107. mc Propionic acid 
Decylic acid. 107. see Decenoic acid 
Decylic alcohol. 107, see 1-Decanol 
n. 4 
acid. Me I 

7, see Isovaleric i 
Deaoxychollc acid, 21 
Dextrana, 32 
32 



Diacetyl. 107. see Blacetyl; I 

BuUnedlone. 2.3 Dll 

Dimethyl ketone 
Diacetyl urtarlc acid glyierldes. esters of mcno- 

and dl- (ron> the glycerolyais of edible fata or 

oils. 22 

Diallyl disulfide. 107. see Aliyl dteulflde 



Dlallyl milflde. 107. M e Allyl sulfide 
108. see 1.3- 



I disulfide, a. 

Dibentyl ether. 108 

Dibentyl ketone. 108. eee 1.3-C 
propanone 

4.4-Dlbutyl-y_-butyr«lect««ie, 108. aee 4.4- 
Dlbutyl-4-hydroxybutyric acid, Lactone 

Dlbutyl ester, see Dlbutyl sebacate 

4, 4-Dlhutyl-4-hydroxybutyric acid. ^-Lactone. 
108, Me 4,4-Dibutyl-y-Dutyrolactone 

Dlbutyl aebacate. 108. aee Butyl aabacate 



I. 4 

Diethyl sebacate. 108. eee Ethyl t 
Diethyl Buccuiate, 108. aee Succinic acid 
Diethyl tartrate. 109. see Tartaric acid 
Dihydcanelhole. 109. aee £- Propyl enieole 
Dlhydrocaxreol. 109, see »-£-Menthen 2 ol; 



«-Melhyl3-lsoprope„yl-cy 
Dihydrocarvyl acetate. 109. aee Acetic acid 



ICS. see 1.2- 



2.1-Dih; 



2.3 
DUauryl thli 
Dill, 226 
Dill. Oil, 228 



l.2-Dlmethoxy-4 



. 100. aee Diacetyl 

. 10 



. 109. eee 



. 227 



1 . 1 - Dlmethoxy-2 - amyl- 3 -phenyl-2-propene, 

109. aee o- Amylclnnamaldehyde dimethyl acetal 

m-DlmethoxybenMne. 10*. see 1 . 3- Dlmethoxy- 
beniene. Dimethyl resorcinol; Resorclnol 
dimethyl ether 

p-Dlmethoxybenlene, 110. see Dimethyl hydro- 
qulnone. HydrcKjulnone dimethyl ether 

1.3- Dimethoiyber.icne. 110, Me m- Dimetlicixy- 
benxene 

3.4- DlmethoxytMnienecarbonal. 110. see 
Veratraldehyde 

1 , 1 -Dlmethoxydecane. 110, see Decanal dimethyl 
acetal 

1 , 1 • Dimethusyix lane . 110. aee Octane! dimethyl 
acetal 

C 8 Dtmelhylacete). 110. see Octanal dimethyl 
acetal 

2. 4-Dunethylacelopher»ne. 110 

Dimethyl anthranilate. 11(1. see Methyl N-methyl- 
anthranilate 

o.a- Dimelhylbensyl i«L>butyrate , 110, seelso- 
butyrlc acid. Phenyl dimethyl carbinyl iso- 
butyrate 

DUnethyl beniyl carblnol, 110. see a. a- Dtmelhyl 
pbenethyl alcohol 

o.a- Dlmethylbenxyl ester. Me O.a-Dunethylber.jy] 
tsooutyrate 

DimelhylcarblncU. 110. see Isupmpyl alcohol 

2. 3 Ulmethylcrotomc acid, see Bentyl 2.3- 
dlmethylcnjlonale 

Dimethyl disulfide, sm Methyl disulfide 
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e. UO. sec 
VeratraHcryde 

Duncthylulv.iial. 11(1. see Dlacetyl 

2.6-Dl»w-lh>l-S->»pl»Mt. 111). .re Mvl-nal 

Ounethyl h.vdr..T.uin..ne. i 10. see r; Dimethoxy 



4.6 Dinltno 1 . 3 dimethyl- 5-ttrt-butyl- 2-tcclyl- 
benteiv*. see Musk ketone 



3. 7-Dunelhyl 7-hydrnxy. ctanal. 111. >tt 
HydrtiX_vcilr*>f>elia 

DuurthyLketul, 111. see Acrtuir. 

Dimethyl krli.re. 111. >tt Dlacetyl 

2. 2 -Dimethyl J methylenenorbornane. 111. .ee 
Camphcne 

).7.Ulmclhyl 1.1. oc tidier,- 3d. 111. see 

cjs 3.7-Du>ieUiyl-2.S-..,ladien-l-ol, 111. see 
Ncir.1 



trans 3 . 7- Dimcthyl-2 . *-ael»,hen- 1 - i»l .111. 
sec Geranid 

3.1- Dimethyl 2 , 6- ccl»,!le<.il . 111. see Citral 

J.1-Duiielhyl-2.G-o*la,ilLenal .l.etl.yl acetal. HI. 
see Citral diclhy. acetal. Citral dimethyl 



I. 7-Oimetliyi-2,t, jctadlcnal dimethyl i 
111. ««« Cjlml dimethyl acetal 

2.6- Dimelhy) .kIki.1. IK, s. 

3.7- Dimetr,yl,.ctar, 3 ol. 111. sec rctrahydn,- 



3.7-Dimcthy: l.7-.,cta.nediol. 111. a, 
cititneil.il 

3.7-D;roelhyl-l ,^t»rK,l. HI. sec Tctranydrv,- 



2. «-DwivlhyI.*-trr. II <ir.'l ol * acetate. 5ee 

Cltronellyl acetate 

3. --|>UB,t>,yl.S.::V t .r-l-ul. 111. Seed! Cltru 

r«U . 

3.7.Dur,etr,yl-7- J cten-l-ol. Ill 

3.7-OUnrlhyl-R- ..(en-l-yl acetate. 111. set 
CitrcncUvl acetate 

3.7-Ounelhyl R- .rtrn- 1 yl butyrate, 111. see 
Cllronellyi butyrate 

3.7.»u»etr.v|.*.uete«-l-»l .,cl.i«yr.tr. Hi. 
itt Citn rellvi ncbutyrate 

i,1 Dimethyl 6 octrn- l-yl r^nist.-. 111. .» 
Cilroiwllyl '..rm.te 

3. 7. Dimethyl e.-octen-l-y] phenylac <-taln . 111. 
see dtp-nellyl phenylacetate 

J. 7-Dimelhyl-*-..cten-!-yl propionate. 111. .ce 
Citrsme'.iyl propionate 

1.7- Dimethyl ..cten I yl valerate, ill. are 
Citronrilvl valerate 

J.7-nimelhyl-6-..ctenal. 111, see Cl!r..nelli 

t.. 10-Dunethyi-3-c.ua 9-undecenal. 111. tee 
CHr:.iic'.).-«y»c.-(ajde!iyde 

a, Q-Dunethvlpr-enethyl acetate. 112. see Act-tic 
aci.!. Hrv.xyi dimethyl carhlnyl «<eiatr. 
Benzylpropyl acetate 

a.o-DuT.ethylphenethyl alcohol, 112. ir» Ben.yl- 
propyl aic-.h..:. Dimethyl benzyl alcchol 

a.o-n.meuiylpher.etl.yl butyrate, 112. >ee Benzyl 
dimethyl carbuiyl rAityrele 

Dimethyl phencthyl carbuiyl acetate. 112 

Dimethyl phenelhyl carblnyl . ...b--,tyrsle , 112. 
see 2-Met*yl.« phenyl 2 butyl isotcityratc 

a. a Dlroeth)lpr.cn«-thyl ester, tee «,a- Duncthyl- 



t-jtyraee. O.o-Hunethyli^e.iethyl 
o.o-Dunethylphenethyl formate. 112. 



Dimethyl poly«IU„ane. 21 
Dunethyl rrnrcuwl, 112. teem 



Dimethyl auccinale, 112, aee Succinic acid 

Dimethyl aulfide. 112. ate Methyl sulfide 

ij. 10- Dimethyl - [.-.indecen -2 one. 112. aee 
Tetrahydro p aeudc - lurtone 

2.6-Dir.ttro-3-melh<>xy- 1 - methyl - -4- tert - butyl- 
benzene, 163, see Musk, ambrette 



Du aynvethyler.e 



112. 

Dipentrtie. 112. see d- Limc-rene 
Diphenyl ketone. 112. see Bct,zophenur.e 
l,3-Dlphenyl-2-prou.t».>ne. 112. itt Dibenzyl 

Dipotassium iirthc.phcnpJu.te . nee 
potassium, dibasic 

Dipropyl disulfide. 113 

Dtprupyl ketone. 113. see 4-Heptanone 

Dis.Klium cyanndltluoimidocarbonate, 3 

Dtsodlum cuhydrc-jer, salt of EDTA. wee 
diamine tetraacetate I E DT A 1 

Disc-llum 
dibasic 

Drilled acetylaled mor-cglycenoea. 22 

l.« 5i tertiary bulyl-4-methyl phenol, see 
Bcitylated » 



Di lertlary-but>l-;.ara-cre.<.l. see DmtylatrJ 



Dittany ..( Crete. 227. aee Cretan Dittany. 



>-Mr,.l.cl,«, 113. see 4 Hvdroxydodec»m,Lc 
acid. y-LjKt.ir.*. y-tx-lyl-j; b-jtyrclaclone 

4'-n.«lecalact..ne, 113. see 1 Hydroxydo.letan.iU 
acid. 6-UctL.i.e 

D-Hl..<ar>al. 113. see Laurie aldehyde 

>..(r<ari.lc acid. 113. see laoajnyl laLratr. H.ityl 
Uurate. Kthyl laorale. Lajric acid. £ - [Vlyl 



l-Dodecar.nl. 11 1. »e,- i^ .ry. alcuhol 
D.Hle. anyl .. .late. Il>. nee Lauryl acetate 
2 IJoilecenal. 113 

I>.«!e.<,k- ac*l. 113. see Laurie acid 

Dudecyl acetate, 112. aee Lauryl aceute 

Dodecyl alec!,..]. 113. see lj,iryl alc.^.l 

tx.de. yl hen«eneaillf.-nate. S<«llum. 21 

CK.decyl ester, aee Lacryl acetate 

l>'i!graas. Extract, 227, see Aflropyrum, 
C.Jch (mi; Crarmme: tjciaca graaa. 
Quick «ras». TrilicuR. 

. 227. a, 



DriK .r.'s Llo<Jd . Kstracl. 227, see Dracu 
rubln. extract 

Dried yeast . fi 1 

D-jlse. 227 

Elder fi.-.ers, 22? 

Klemi. (iurr.. 227 

Elrmi. CM. 227 

lile tter.a cardam.' mum (L I Malon. see 
CardaJtutm. Car.twnum seed, 'ill 

Fnanthal, 113, see Heptanal 

Enanthaidehyde, 114, are Heptanal 

fnanthi. alcoh..l. 114. see Heptyl alcohol 
Fnanthyl alcohol. 114. see Heptyl alcohol 
Er.tactin. 114. see (trl-l Aeetin 
fcplchkirhydrir.. 264 

1 . 8 Epoxy-p menthane, 114. see Kucalyptol 
Eriger cir. ca nadenais L , aee Erl^eron. oil 
Erigeron. Oil. 22S. aea Kleaba.ne. oil 

Enodlctyon cahlornicu m (Hook, and Arn > 



Erythorbate. Stitliuni. 10 

Erythorbic acid. 10 

Erythrosuie. aee FDfcC Red No 3 

Erythrosylon co. a I^m , see Coca leal, 
extract (decocalr-tzedl 

K H ulsetlc ac*l. 114. aee Aconltac acid 

Eadrajnl. 114, aee Eatrm«ole 



_. 114. aee £. AllylajUaol*. Chav 
methyl ether. D-Methoxr»llyll>en»en». 
Methyl chavtcol 

Estragon. Oil. 22«. aee Tarragon, oil 

114. see AcetaJdehyde 

c acid. 114. see Acetic acid 



- 1 ■ 




114. see 1 
penlen-3-one 



Ethovaji, 114. aee Ethyl vanlllut 
6-Ethoxy-m-anol. 114. aee Propenyl juaethol 
(. fitlu.xybenMldehyde. 114 

2 Ethoxy ji cymene. 114. aee Cirrtcryl ethyl 



3-Ethoxy 4 
F.lhyl 

l-Ethoxy-2 
see Projienyl 

2 



. 114. aee 

. 114. 

114. seeS Naphthyl ethyl 



2-FUu..y-S-pr.»penylanis. '.e. 114, see 
ethyl ether 

Ethyl acetate. 114. see Acetic ether. Vinegar 



acid. 115. aee Butyric acid 

Ethyl acetnacetate. 115. see Acetoacetlc 

EUiyl-S.c.xobutancete 

Ethyl acet. ne. 115. see 2 - Pentanc-ne 

Ethyl a-acetymydrrclrniamate. 115. aee Ethyl 
2-acetyl-3-phenylpr.n>lc.nele 



EUiyl 2 -acetyl -3 

fcthyi 0-acetyU.ydr 

Ethyl 
1 



, 111. 



.115, see 
- .... ■■ 



Ethyl aery late, 1 15 
Ethyl alohc.l. 2*4 
Ethyl amyl ketone. 111. t 
EUiyl j.-ar,isate. 115 
Ethyl anthranllate. Ill 

Ethyl benzenecarbcxylate. 116. see Ethyl bencuate 
Evhyl beniuate, 116, see Ethyl benxenecart)c.«yUJ» 
Ethyl benz ylacelate. lit 

Ethyl benzyl aceto.cetate . lit. see Ethyl 3-acetyl- 
3-phenylproplonate 

o fcthy 1 benzyl butyrate, 116. tee Butyric acid. 
a-Pher.ylpropy 1 . butyrate 

o Ethylbenzyl eater, aee «- Ethyl bentyl butyrate 

2 -Ethyl butyl acetate. 116. see Acetic « c> d 

2-Elhyl-l-butylacrolcui. 116. aee 2 Ethyl-2- 
heptenal 

2-EUiyl butyl ester, see 2-Ethyl butyl acetate 

Ethyl butyl ketone. 116. aee 3-Heptanone 

2 Ethylbutyraldchyde. 116 

Ethyl butyrate. 116. see Butyric acid 

Ethyl laobulyrale. 117. «ee Isubolyrlc acid 

ElhylbutyrU acid, aee a- Ethylbutyrtc acid 

o Ethylbutyrtc acid, 117 

2-Ethylhutyrlc acid. 117. see Allyl 2-Elhyl- 
bulyrate 

Ethyl butyrolactone. 117. see / H 

Ethyl caprate, aee Coenac. green, oil; 
white, oil 

Ethyl caprylate. see Cceyiac, (rem. oil: 
Co«nac. white. oU 

.1. 117. see Carvacryl ethyl ether 

. 264 

. 117. see Cu 




Ethyl citrate. 117, see Triethyl citrate 

Trlethyl citrate, 15, see Ethyl citrate 

Ethyl cycloheaaneproplonale. 117. a 
eye li.hexylprvptonate 

Ethyl cyclohexylpropionate. 117. aee Ethyl 
eye lohexan«pr.)pK>n«le 
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Ethyl decanoau, 117. .., 
Ethyl dodecanoat. . 118. 
Flhyleredlamine. 4 



__.-l.2- 
■« Fumarlc acid 



acid 



. ill, tn 



. * 

Ethyl eeler. aee Ethyl acetate; Ethyl acetoacetate; 
Ethyl 2-acetyl-3-phenylpropionatc. Ethyl 
•conlUtt. Ethyl aery late, Ethyl {i-anieate. 
Ethyl anthranilate. Ethyl benaoylacatatr, Ethyl 
butyrate. Ethyl ieobutyrate. Ethyl cinnairiate. 
Ethyl cyclohexaneproplonate. Ethyl dec nutif, 
EOiyl formate. Ethyl 2 - furanpropionate. Ethyl 
heptanoate. Ethyl hexajioau. Ethyl lactate; 
Ethyl Laurate. Ethyl levuUnaie. Ethyl mynatate. 
Ethyl nonanoat*. Ethyl "ctaiv.al.. Ethyl oleate; 
Ethyl palmitate. Ethyl phenylacetale. Ethyl 
4-phenyibutyrat*. Ethyl 3-phenylpropionate. 
Ethy* propionate. Ethyl pyruvate. Ethyl 
aallcylate. Ethyl eorbate; Ethyl tiglatc; Ethyl 
10-undecenoate. Ethyl valerate. Ethyl isiivalerate 

Ethyl tao»ug.r»l, 1 1 H 

Ethyl formate. 4. 118. see Formic ether 

eld. lid. ». Propionic acid 

118. .ee Ethyl furfuryl 
hydrecrylal.. Ethyl furylpropi.mate 

Ethyl furfurylhydracrylate. IIS. .ee Ethyl 2 
2-Elhyl3.forylacrolr,n. 11R. ... 2-Furfury- 
Ethyl furylproplonate. 118. .« Ethyl 2-f.jrati- 



4-Elhylgualacol. 118. .re 4-Ethyl-2-m.tho,y- 



Ethyl heptanoat. . lis 

2-Ethyt-2-h.pter.al. lis. ... 2-EthyI-3-butylacr..leii. 
Ethyl hexadec an. <ate. 110, aee Ethyl palmitate 
Ethyl 2.4 hexadleivoate, 119. aee Ethyl aorlxate 
Ethyl hexanoele. 1 la. are 



2-Ethyl hexy! acetate. 11*. ... CX-lyl acetate 
2-Ethyl l-heiylsulfate. Sodium. 21 
Ethyl hyd roc ;nrumilt. 11U 

Ethyl _-hydroxyprontoTiat. , 119, .re Ethyl lactate 

Ethyl Lactate, 119, aee Ethyl <J- hydroxypropionate, 
L*.rtlr acid 

Ethyl laurate. 110. ... Dodecanolc ac>d; Ethyl 
dodecanoale 

Ethyl levulinat*. 119, are Levulinlc acid 

Ethyl malate. 119. ,ee Diethyl malate 

4 -Ethyl 2 methoiyphenol, 119. are 4- Ethyig-.iaiai «1 

Ethyl trana-2-methyl-2-b.jteiv.ate. 11S». are Ethyl 



Ethyl _-mcthylbutyrat«, 119. ate EUiyl Wovalerate 
Ethyl 2-melhylbutyrate, 120 

Ethyl methyl phenylglvcldate, 120. aee Aldehyde 
C-16 pure (...-called); Ethyl 3-methyl 3 
pher.ylgtycldate. Stra*berry aldehyde 

Ethyl i-methyl-S-pheriylglycidele. 120, aee Ethyl 



2 



.120. aee Ethyl t 
ethar. 120. aee fl-Naphlhyl ethyl 



. 120. aee Spirit of .utrwa ether. 
Sweet spirit of nitre 

Ethyl nonanoate. 120, aee Nonanolc arid 

Ethyl 2-nonynoale, 120, aee EUiyl ..ctyne carbonate 

120. ace Octanolc acid 

e. 121. ... Ethyl 2- 

EUiyl cleat*. 121. ... Ol.lc acid 

EUiyl 3-oiob-jtanoale, 121. ... EUiyl i 

Ethyl oiyhydrate, 121. are Rum ether 

Ethyl palmitate. 121. aee Ethyl hex 
flexadecanotc acid 



Ethyl phenylacrylate. 121. aee Ethyl cuinam 

Ethyl 4 ■ phenylbutyrate . 121 

Ethyl 3-phenylglycidat.. 121 

Ethyl 3-phenylpropenoate. 121. aee Ethyl 
cinnamate 

Ethyl 2-phenylpn.pl«.iat.. aee Ethyl hydro- 
c innamate 

Ethyl 3-ohenylpropl.«at». 121. ... 3- 
propionic acid 



Ethyl 1 -propane- 1 
Ethyl acomtatc 



.2.J-trlc.rboxylat., 122, aee 



EthyJ propionate . 122. aee PropUfiic acid 

EUiyl pyruvate. 122. ... Pyruvic acid 

Ethyl aallcylate. 122. aee Salicylic ether 

Ethyl .rbacate. 122. aee Diethyl ..hacat* 

Ethyl Horbate. 122. aee Ethyl 2. 4-rirxadt.noale 

Elhyl telradecaiioate, 122, aee Ethyl myrlatate 

Ethyl tlglate. 122. aee Ethyl trana - 2-methyl- 2- 
b-jtenoate 



Ethyl lO-undccenoate. 122 

EU,yl valerate. 123. ... Valeric arid 

Fthyl i.ovalerate. 123. aee Elhyl _methylb".ty. 
rate, l.cvalerlr acid 



Ethyl vanillin. 123. aee I 



. 3 Ethoxy-4 



F ibatua. Rubua , aee Blackberry bark, extract 

Kjcalyptoi, 1JJ, aee Cajeputol; Ctneole; 1.8 
Kpoxy-p-metithaiie 

Eucalyptus globulue Labllle, Bee Eucalyptua, oil 

Eucalyptua. Oil. 228 

Eucheiimac.dt.ini. Extract. 32 

Euchcuma splno.um. Extract, aee Euchcuma 
.■..lli.r-;. extract 

Eugen ia aromallca <L I Balll . ... Clove bud. 
t:ii v. bud, u;i. CUive l.ud, ..|.i.re.:n. Clove 
leaf, oil. Clovca; Clove atrm. oil 

Eugenia caryouhy llata Thur.b . aee Clove bud. 
extract. Clrve bud, oil; Clove bud. oieoreain. 
Clove leaf. oil. Clove.. Clove »lem. nil 



21. 123. aee 4- Allylgualai'c-1. 4-AUyl- 
2-methoxjpheiwl. 4 Hydroxy 3 roethoxy - 1 • 
allylbcn 



l.o.ug.ii.,1, 124, ... 2-Melr»>xy-4-prT.penylpherTOl. 
4 Propenytguaiacol 

Uo.ugenyl, ... Ethyl i«..eug«nol. l.reugenyl 



Eugenyl acetate, 124. aee Ac.tlr acid. Acetyl 
.ugrivul 

l.oeueenyl acetate, 124. aee Acetic acid, Acetyl 
laoeugenol 



l.oeugenol bemyl ether, aee Bentyl 





. 124. .ee4-AUyl.2 metho, y j#„nyl 
«. 124. aee 2 Methoxy- 4 - propcnyl- 



. 125. aee 4- AUylvcr.trole. 

Methyl euoenol 



ollde, 12), aee ui.Pcnladecalartone 



eaol. 125, see 3 . 7 - 1 1 - Trimethyl- 2. S , 10- 

-l-ol 



Eaat ereen ECE. aee FD4.C Green No 3 

Fatty acida. free of chlck-adama factor Icaprylic. 
capne. laurtc. myn.tic. oleic, palmitic . 

romb^tiur.. ..f Ihea.l. 2*4 



■ any mature of the folio. ir.« 
fatty ac Ida; capric. capryli. . lauric. myrlstlc. 
oleic, palmitic. >tearic). 21 

Fatty acida. Pulygl) cer<.l eater. . 21 

Fatty acid. Salt. of. 21 

Fatty acta. Salt. .,f |,>ne „r more of the 

i ults of the art.ve fatty Leu 
Florence fennel. 229. see Fennel, i.e.l 
Fluorine ar^irccs. 38 

KoenlcLlum v ul gare Mill . .e. Fennel, cirnrn'-n 

Foenlculum vulgar. Mill var dulce I DC .) Alef . 
aee Fennel, aweet 

Folic acid. SB 

Fo.M aurch. m.Hjified. 34 

FormaJdehyde. 4. 22 

Forroeidehyde , para-. 4 

Paraformaldehyde. 4 

Formic acid, aee Axnyl formate, laoamyl formate. 
Am.yl formate. Bentyl formate. Bornyl for 
Iaobornyl formate; Butyl formate, laobutyl 
formate. Clnnamyl fi rrr.ale. CitruneUyl I 
Cyclohexyl formate; O.o-Dunothylplienethyl 
formate. Ethyl rurmale. Eugenyl formate, lao- 
eugenyl formate, t^erartyl formal. . Heptyl 
formate. Hexyl !nrmate. Luialyl formate, o- 
Methylbeniyl formate. Neryl f. rmate. Octyl 
formate. Phervethyl formate. 3 Ptienylpropyl 
formate. Propyl format., laoprripyl formate; 
Rhudlny) formate. Terplnyl formate 

Formic ether. 128. aee Ethyl formate 

Franklncenae, 22v, aee Ollbajuim, oil 

Fmnarlc acid. 43. 12fi. see AlUiroaleic acid; 

Bi^letlc acid, trana- Buter-ediou- acid, tran.- 1,2- 
Ethyl.nedirarboxylic acid 

Fumarlc acid (hV.ain adduct, eaterifled with 
glycerin), 264 

2-FuraJdehyde. 126. aee Furfural 

2-Furanacroleln. 128. aee Furyl acrolein 

2-Furanacryllc acid. ... Propyl 2 furanacrylat. 

2-Furar.butyru acid, see laoan-.yl 2 furanbutyrat. 

2- Furancarbu>.il. 128. aee Furfuryl alcohol 

2 - Puranmethancthlol, 128, let Furfuryl ni.rcaptan 

2- Furanproplonle acid. ... Loamy! 2-furan- 
proplonate; laobutyl 2 - furajiproioonate. Elhyl 
2-furanpropiur.ate 

Fjrcell.ran. Salta of. tOne or more of a mixture 

FurceUeran (refined hydrocolloid pr»|Mired by 

i extraction ..( (urceUaru fa.t.giau of 
lyceae (red >ea>.ed)). 32 

Furfural. 126. ... 2- Furaldehyde. Pyrcmuc.c 

. 126. ... 4-(2 F\.ryl)-3-b-jten. 

Furfuralcohol. 126. aee Furfuryl alcohol 

Fatty acida. Soybean. Ilydroxylated. 22 

Fatty acida of cottonaeed and aoybean, 22. 2eV4 

Fatty acid, of tallo.. 22. 2*4 

ED4C Blue No 1 . 5ii 

FD*C Blue No 2. 30 

FDkC r.reen No . 1 . SO 

FD*C Green No. 2. »<l 

FD4.C Green No 3. M 

FDaiC fted No 2. 50 

FD*C FUd No 3. 50 

FD4C Violet No 1 . 511 

FD4C Yellow No 5. 50 

FD4.C Yellow No 6. !.!• 

FD4C Lake.. 50 

2-Fenchanol. 125. aee Feochyl alcohol 
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Fenchd. US. see Fenchy] alcohol 
e. 125. Kt d-l.l.J 



Trlmethyl-2- 



Fenchyl alcohol. 12». see J 

1 , 3 . 3 Tr unelhy 1- 2 - no r humane I 

Fennel, nmmor., !!l 

Fennel. Sweet. 228, ■«■<■ Flnochio. 
fennel 

Fenugreek. 22* 

Fenugreek , Extract, 224 

Fenugreek, OlcoreaLn. 229 

Ferric choline c il 
Iron laurcei 



Ferric pyrophu.phale . irf Iron ...urcrl 



Ferro. yemde decahydrale. Sodium. !H 

Ferroux fumxrate, So, aee Intn e<> ircce 

Ferrous gluconate, iu, sec Iron sourer* 

Ferrous lactate, xee Iron ii«rrn 

rcrroux sulfate, »fr Ir. n si'urcei 

Ferula ....Met.d. L . .ee A.afetid.. fluid 
extract. Axafctida. gum. Axxfrtida. oil 



d olher Ferula 
species, ire Gal t*.tum . oil. G«lb.iv.im. re.ir. 

Kit in. 2B4 

Fino.hio, 22u, nee Fennel, s.eet 

Kleabanc. Oil, 229. see Frigeron, i>ll 

Furfuryl acetate. 126, mrr Acetic acid 

Furfuryl alcohol. 127. irt t«(Mi green, oil. 
Cognac, .lute, oil, 2 ■ Furancarbinol. F\ir 
furakohol. «- Furylcarbl.iol, 2- Furyli arlnnol. 
2 Kydroxymethylfuran 

Furfuryl eater, aee Furfuryl acetate 

Furfurylldene acetone. 127. aee a. (2- Fury'.)- 
3-buten-2-..nc 

2 - Furfurylldene butyraldehyde. 127. ses 2- 
Kthyl-S-furylacrolein 

n. 127. ,« 2. Furanroethane- 



Furolc k.1, xee AUyl 2 furcate. Methyl ! 

2 Kuroic acid, are Ainyl 2-furuale. Hexyl 2 

furcate. Phenelhyl 2-furoate, Propyl 2-furoate 

Furyl aceton*. 127 

Furyl acrolein. 127, aee 2 ■ Furanat role in 

4 -12 -Fury.) 3-buten 2 one. 127. aee I 
acetone. Furf uryllder.e acetone 

o-FurylcarbinoL. 127, ., 

2 Furylcarblnol. 127. I. 

<2-Furyll-2-propa™me, 127 

(2- Furyl) prnpanrne, aee Kuryl acetone 

FuxeL oil. Refined. 12H. »ce Amyl all .hoi 

CaUngal root. 229 



Gelangal root. Oil, 22» 

Calbamim. Oil. 22f) 

Galbsuium, Beam. 23n 

Cahpea of ficinal 
• itrai t 

Calllc acid. see Propyl vallate 
Galictanmc add. 12«. aee Tannic acid 
Garobir catechu, 23d. »ee Catechu, -i.wdrr 
Gxmbir, Gum. 2.1(1, aee Catechu, powder 
r.anlen Hoarmary. Oil, 23fi . «r» Rosemary, oil 
Gardcno:, 12a. aee o - Methy Ibeiixyl acetate 
Garlic, Oil. 2311 

CJaa. Combustion product (from the controlled 
comb.iitHn in air f t 
natural ,aa). If) 

Gaul. hen. |.rorunit>.r,. L . aee W Lntergreen , 
r«t!*U, a'lMtrlrrrr.. oil 



ract 



2.6- 



G.latln. 33 
Genet. Absolute. 230 
Genet, Extract. 230. aee 1 
Cent tana Utea L . . aee Gentian I 
Gentian root, Fxtrec-t. 230 
Ceranlal. 128. aee Cltral 
Ceranlol. 128. aee trans -3. 7. 

Geranium. Roae. Oil, 23u 

Geranyl acetate. :2«. ae* Acetic acid 

Geranyl acetoacetate, 128 

Geranyl benzoate, 128. aee Beniolc acid 

Geranyl butyra-.e. 129, aee Butyric acid 

Geranyl laobutyrale. 129. aee laobutync acid 

Geranyl eater, aee Geranyl acetate. Geranyl 
acetoacetate, Geranyl benxoate. Geranyl 
butyrate, Geranyl laobutyrate, Geranyl formate, 
Geranyl hexanoate. Geranyl taienylaceUte. 
Geranyl propionate. Geranyl i 

Geranyl rormate. 129 

Geranyl hexa.-u.ate. 129. »«e Hei 

Geranyl phenylacetate, 129, aee 



Glyceryl eater of wood roam, aee Glyceryl 
abietate 

Glyceryl lacto ellera of fatty aculi, 22 



o.c acid 



Geranyl propionate. 129. aee Propionic acid 
Geranyl taovalerate. 129. aee laovalenc acid 
Ghattt. Gum, 231. aee lndlaji gum 
GibberelUc acid and ita potaaelum .alt. 26S 
C-.gartlna ei nularls extract, 33 
Gigartlna pi.ttlUte extract, aee Cigarlm* 



Giiiartlna radula extract, aee Glgartina aciduria 
extract 

Gigartina atrllata extract, aee Gigartina ecliolarts 



Ginger. 231 

Ginger. Kxlracl. 231 

Cinjer. Oil. 231 

Ginger. Oleorealn, 231 

Gluconate. Calcium. 16 

Gluconate, Sodium, aee < 

Glucono -delta ■ lactone, 43 

Glutoae pentaacetate, 130 

Glutaxnate, Ammonium. 265 

Clutamate, Monopotaaxium. 265 

Glutamic acid. 265 

Glutamic acid hydrochloride, 2»i 

Glycerlje citrate, mor.o-. 22 

Monc jjlyccrlde c itr ate . 15. 22 

Glyrer.'le*. I>ia« eiyl tartaric acir; raters of 
mono- and di fr.m the <:> verolya ia -af 
edible fata or mix. 22 

Overrides. Dixtilled acetylatei mor,.- 
Jlyierulex. 22 

Glyceri'lex, mono ,','f fatty acida, 22 

Glyceridex, Mcnc.«.jdi^m phoxphate derivatlvei 

•».!. ard di from lit* ilfcerdjiu ■! 
edible falx or oila. 22 

M it Hlycendex -if fatty acidx. 22 

Glyceridex, mono anil di (of edible fata >r 
oilx. or edible fat - form Lttae fatty add*). 22 

G lyre rid* " . Si .liurn n ,il f i«i e txtr ill* r ivat tve i i'f 
muni aitl di- , 22 

Glyreridex. Su If i-aretate • of nmno- and dl . 22 

Gly.-erin. Ibi 

Glycerin exter of partially hy Jrr.geratfd »ool 



Glycerin exter of p< lvmerued roam, xee Roxinx 

Glycerine, polyTmcriied and e.terifled «Uh dlx- 
lll>l oleic, xlearw . and c oconut - . ill fatty 
ac.Jx (free ,f chltk-edeoia fact,r). iSi 

Glyierol. xer r.lv. erif. 

Glyceryl abietate, 22, 2«5 

tilyceryl triacetate, 130. aee lf?L-l Ai etin 

Glyceryl Int. utyrxte . 1311. xee fin ) P'ltynn 



Glyceryl mono- and dl- eatcra 

of aoybean oil and .'or hydn?g«naled 
propylene glycol. 22 

Glycoiholic acxl. 23 

Glycyrrfiixa. 211. xee Licorice root; Licorice, 
extract 

Glycyrrhlia. Extract. 231. aee Licorice. 
Uljfc^j-hi^aj^alira L and other app of 

Glycyrrhna . aee Clycyrrhitin. 

Licorice, extract. Licorice, extract po« 

Licorice, root 

Glycyrrhllin, Ammonlated, 231 

Gralna of Paradlae. 231 

Graminix. 231, aee 

Grapefruit. Oil, 232 

Grapeikln extract, ifl 

C.ualecol. 13ii. aee o-Hydrox 
phenol. Methylcatechol 

Gual acum_ o fficinale L , x 
G.iaiac xoKid, oil 

Guauc um xam turn L , ae 
Guaiac mr-Hi, i ll 

Guaiac wood acetate, aee Guaiyl aceUte 

Guauc wood. t«ract. 232 

Guaiac wood. Oil. 232 

Guatacyl acetate . 130 

Guaiacyl exter, xre Guaiacyl phenylacetate 
Guala. yl phenyUcelate. 130. see] 
Guatyl aceUte. 1311, aee Acetic acid 
Guaiyl exter, xee Guaiyl aceUte 



1. 31 

a. Gum. 2J2 
Guarar.lne, 130. xee Caffeine 
Guinea green B. xee FDAC Green No 1 
Gum acacia, 33 
G.im arable, xee Gum acacia 
Gum Bentamin. 232. xee Benxuin, realn 
Gum ben. -in, 2»S 



Com. Gliattl. 33. xee Chain, gum 
Cum ir.iaiar, in 
Cum. Guar, 33 
Cum karaya. 33 
Gum. Oat. 14 
Gum Iragacar.Ui. 14 
Ha. bark. Black. Fxtract. 232 

Hp>»mi pu'.egiode x <L \ Perx . (American). 

Kei.r.yroyai, . ... 

Hedeona. oil. 23 2 xee Pennyroyal, oil 

Hell. hryN.in-, angualifohun 
extratl 

He'.iotropire, 130, aee Ptpercnal 
Hell, tropyl acetate. 130, aee Piperonyl 
Helium. 265 

Hemlock. Oil. 2 32. aee Spruce, oil 

Hendecanal. 1JC, aee CndecanAl 

Hendecen- 9- ol , 130, aee 9 - Vniaxcanal 

10-Hendecenyl acetate. 130. see 10- (Jndecen- 1 • 
yl acetate 

r-HeplaUctone. 131, ae* 4- Hydroxyheptanolc 

acid, jr. lactone 

Heptalilehyite, 131, xee Heptanal 

lie plana 1. 131. aee Aldehyde C-7, Enanthal. 

t'nar.thaldehyde, Heptaldehyde. Heptyl 
aldehyde 

Heptanal dimethyl acetal. 131 

Heptanal glyceryl acetal tmlxad 1 , 2 and 1.3 
acctala). 131 

2.3-HepunedUine. 131. » 
Acetyl valeryl 
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Heptanolc acid, aee Allyl hepiano«te, Amyl 
heptanoate; Butyl heptanoate. laobutyl 
e; Ethyl heptanoate. Methyl 
; Octyl heptanoate. Propyl 
heptanoate 

111. aee Hcptyl alcohol 

». Ill, ... Ketone C I. M.thyl amyl 
ketone 

1-H.ptanone, Ill, ... Ethyl butyl ketone 

4-H.ptanone, 133, see Butyrone. Dlpropyl 
k.ton. 

Heptyl acetate. 132. ... Ac.tlc acid 

Hcptyl alcohol, 132. lit Alcohol C-7. Enenthlc 
alcohol. Enanthyl alcohol: 1-Heptanol; prl - 
Hcptyl alcohol; Hydroxyheptane 

prl-Heptyl alcohol. 112. ... H.ptyl alcohol 

Heptyl aldehyde. 112. ace 1 

H.ptyl butyTate. 132. ae. 1 

H.plyl isobutyrate. 112. •*• leobutyric acid 

2_-H.ptyl bulyroUctone, 112. »e* JIM 

H.ptyl carbirwl. 1J2. ae* l-Octenol 

H.ptyl cinnamate. 112. a.e Cll 

H.ptyl e.t.r. ... Heptyl ec.tatc; H.ptyl butyralr. 
Hcptyl lacciutyral.. H.plyl ctnn 
formal.. Heptyl octanoal. 




v.nolM.. 133. ... _* S H.xa 



K.xad.cyllc acid. 131. .ee Palmitic acid 
2.4-Hexadlenoate. 133, see AUyl sorbate 
HexahydropyrUien. , 113. wt Piperidtnc 
Hexahydrolhymol, 133. pee Menthol 
]_- Hex* lac tone. Ill, «.. Ethyl butyrolacton.. 4 
Hydroxyhexanole acid, ^-ladon.. ~ 

Kexaklehyde, 131, >.. Hrxanal 

Hexanal. 131, ae. Caproaldchydc; CaproLc 
hyd.. H.>aldehyd., Hexoic aldehyde 



2. 1 



acid. 133. ... Adipic acid 
. 134. ».. Ac.tyl butyrjl 



Hexanotc acid. 114. ... AUyl hexanoat,. Amyl 
huxancat*. taoamyl h.xar-oal.. Butyl haxancat.. 
laobutyl hexanoate. Caprolc acid; Ethyl 
hexanoate. ticranyl h.xanoeH., H.xclc acid, 
Hexyl hexanoat., Llnalyl hexanoat.. M.thyl 
hexanoate. l-Ph«ny)propyl hexe--ioete. I 
hexanoat.. laopropyl hexanoate 

2-Hexenolc acid, ae* Methyl 2-lwxe 

1 lCexanal. 134. see Hexyl alcohol 

2H.xenal. 134 

cla-l-Hexcnal. 134 

2-Kexen-l-cl. 134 



1- H.x.n-l-ol. 134. ... 

aliohol 

2- H.xen-l-yl aetata. 114. tfr Arrlu »< Id 
2-Hcx.nyl cater, s.e 2-H.xen-l-yl ac.late 

Hexoic aldehyde. Ill ... H..anal 
Hexyl a. et.l. . 115. ... Arctic -at 111 
2 Hexyl-4-acetoxytetrahyrlr'<furan, 135 
Hexyl alcohol. 111, ... l-llcxa-nol 
Hexyl butyrat.. US. ... Butyric at; id 
r. 135 



.. 115 
Hexyl 2-furoe.te, US 

138. ac 

1 (or 2) 

2-tlexyl-5 (or 6) -keto-1,4 

2-Hexylldene cyclopentancne, 116 
2-H.xyl-S (or 61 -keto- 1. 4-dioxane. ISO 
H.xyl octane. te. 11». .a* Oclanolc acid 
Hexyl propionate. 136. aee Propionic acid 
Hibiscus abelmoachu a L . , aee Ambrette. absolute, 
oil. Ambrcll.. a..d. oil, Ambrette. tincture 



Hexyler-e glycol dlac. tat., 134. ... : . l-Nonanedlol 
acetate (mixed eattra) 

... H.xyl acetate; H.xyl biuyrate. 
formal.. H.xyl J-furnate. H.xyl ► 



Hydroxycllronellal, 11?, aee 1. 7-Dunethyl- 7- 
hydroxyoctanal; 1. 7-Dlmethyl- 1 . ?-octanedicl; 
Laurint® 

Hydroxycltronellal diethyl acctal, 11? 

Hydroxycltronella] dimethyl acelal, 117 

Hydroxy. Uronellol. 137 

2-Hydroxy-D-cymene. 138, aeeCarvacrol 
4-Hydroxyu>cano,c acid. 7-Lactoive. 138. ... 



Hipbernea. Extract. 231. aee Rue* hlpa. extract 
Hlatldine (L- and Dl- forms). Si 
Hope. Extract. 233 
Hope. Extract solid. 231 
Hop.. Oil. 211 

Horehound (Hoarhound). Extract. 211 

Huracreilnt leaeea. Extract, 231 

Hiunulu. lupulua I. , aea Hope, extract. 
Ko|i«. extract eolld, Hope, oil 

Hyacinth, Absolute. 231 

Hyaclnthln. 116. aee Phenylaietaldehyde 

H j ractnthua orl.n __.ll, L. see I 

Hydratropald.hyda. 136. a.. 2- 

Hydratropald.hyd. dimethyl ac.tal. lit, »ee 2- 
Ph.nylpr.ipioMld.hyil. dimethyl acetal 

Hydr.tropyl alcohol. 116. aee g-M.thylph.n.thyl 



i-Hydroxyrtecanolc acid, e-Lacton*. 138, see 
? Oecalactorve 

4-Hydroxydodecanolc acid. _»-Lactnne. 116. a. 

r 

acid. 6-Lactone. 138. see 

Hydroxyheptane. 138. see Heplyl alcohol 

4-Hydroiyti.ptanolc acid. Jr Lactone. 136. aee 
y fleptalactun. 

16-Hydroxy 6 h.xad.c.noic acid, Lactone. 
13S. see - 6-H.xadec.nlaclone 

4 Hydroxyhexanole acid. _r-Lactone. 13». aee 
7-Hexaleclone 




Hydratropyl butyrete. 136. a.. 2 
bulyrat. 

IIydralr.>i.yl ..obutyrate . 136. see 2 



Hydrochloric acid. 43 
Hydrocinnamic acid, 136. .ee 1 
acid 

Hydro, innemaldehyde. sec Benxylac.tauiehyd.; 
2 - Ph.nylpropionald.hyd 



acute. 116, ae. 3 - Ph.nylpropyl 





. 136, a.e 3-Phenyl-l- 

Hydroclnnamyl laobutyratc, 137. ... 3. Phenyl 
propyl isobutyrate 

Hydroclnnamyl clnnamal.. 137. ... 3- Ph.nylpropyl 
Clnnamat. 

Hydroclnnamyl format.. 137. ... 3- Phrnylpropyl 
e. 137. sr. 3 Phtnylpropyl 
c. 137, sr. 3-Ph.nylpropyl 

2- Hydr.HUinamyl t.traJiydrofuran, a.. 2 (J-Phenyl- 

propylltrtrahydrofuran 

Hydroclnnamyl laoval.ratr. 137. ... 3-PTier.ylpropyl 
l.oval.r.t. 

Hydrocoumarln. 137, see Dlhydrocoumann 

Hyilrofluo.tllc acjd, ... FluDrln. wurrri 

Hydro^Mi peroxute. 4. 3? 

Hydrogenated roam pulymcn of glycerin or 
penleerythritol. ac. Hoain. 

Hydro«en»le<l Ulloe . 26 

Hydrogenated tallow alcohol. 26 

Hydrolyzed polyacrylamlde. ac. PolyacryljC acid 

Hydrolyjed polyacryU'nitril.. ... Polyacryllc 
i 

Hyi!r«|uli«on. illni.lhyl ether. 11?. ... £• Dun.thJiy- 
benzene 

o-Hydroxyamaulr, 137, s.e Gualacol 

o Hy.lnnyl-nxaW.hyde, 117. ... Salic ylall.hyj. 

p-Hyilrox^.rzyi ac.ione, 137, 4-(|>-Hyi)roxy- 
(.i.nyll-2-bauot-n. 

3- Hyi|rox>- 2-tmtanone. 137, »..• Ai . lojr, 
2-Hydroiycaniphan., 137. a.. 1 



4-Hydroxy-l melhoxy- 1 ■ allylbenien. . 13*. a.. 
Eu.ervol 

4- Hydroxy-l-m.thoxybentaUl*hyde. lie. sr. 
Vanillin 

4-Hydroxy-l-meihoiy-beruyltionamule. 138. see 
Nonanoyl 4 - hyd roxy • 1 - m.tho xyb.niyla.ni id. 

4-(4 • Hydroxy - 3 ■ methoxyph.nyl) - butanone , 138. 
aee Zineeron* 

4-Hydroxy-l mrthoxy atyr.n* , I3B, se. 2- 
M.thoxy-4-vinyl phenol 

Hydroxymethyl an.lhol.. 138. .ee Propenyl 
sTuaelhol 

2 -llydroiym.thylf jran. 13B. ... Kurfuryl 

alcuhol 

4-Hydroxyl-m.lhyl-l-methylbenlcne. 138. see 
2-M*thoxy-4-Bi.thyl phenol 

1 • Hydro xymethyl- 4 - uopropenyl 1 - c yc loh. xene . 
138. see £ Mcntha-).B-.ll.n-7-ol 

3 Hydroxy-2-methy:-4.pyron«. 118. ... Mallol 



4 Hydroxynonanolc acid, y-Lactone. 138, s.e 

y- Nonalactone 

1 Hydroxy-3-nwnanon. .ater. a.. 3-Nonanon- 1 
yl ac.tat. 

4-Hydroxyoi-tanoic acid, 2 Lac ton. . 118. s.. 
y-Octa lactone 

5 Hydruxy-4-octajior... 136, ... Bulyroin 
I IIydroxy-|-o.i butai*. 138. ... Act in 

IS HydroxypenUdecaiKMc acil. w-ljitone. 118. 



4-Hydroxypent.nok ». id. >- tJictoM. 138. a.. 
y-Val.roUctcn. 

2 Hydroxy-2-pli.nyUc.loph.none. 139, ac. 
Hemom 

4-( E -HyTlr-...yph.nyl)-2-butanone. 13*. a., 
g Hydroxybentyl acton. 

2- Hydroxy- 1 . 2. 3 - propanetrlcarboxylic acid. 

139. aee Citric ac>.l 
Hyrlroxypropyl melhylc.ll.il..... 31 

Hydroxypropyt atarch. ... Starch, nui.lifl.il 
. ith propylene oxvi. 

i-Hy<lroxyauccmic acid. 13U. ... 1 Malic a. 1 1 

14-Hy.lroxytetrad.cajiolc acid. 139, ace ^.-P.nta- 



, a.e bcntyl 

acid. lio. a.. Citric acid 
Kid. 7_-l.»it,mr, 13'^. ac. 



a- Hydroxytolucne. 11 

_| Hydroxytricaballyli 

4 - H J'droxyvjn-d.c am -;c 
y- I'nil.cala.'t.-ii. 

Hypnone. 133. aee A 

HyptU. ... Orc(«n.) 

Hy.«L.p. .'13 

Hyssop. Fxlract. 213 

jlyaaopux ■■■f ficinaUa L . m Hy^. p llvs.op, 
extra.'. H>«. .. p. oil 

llyaaup. Oil. 233 
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"'>■->'-'» •"■•-■">■ < "'ok ' - *rr Anise, star. Anise, 
star, oil 

Immortelle, Ixtrarl, 2.14 

Ir.liari gum. 234, <rr ttilt:. grant 

Indian tragacamr. 23-1 . ace Karaya. gum 

Indigo l arm 11*. •■■<• H>4C Blue No 2 

Indole . US, IM 2. ) Ikntopyrrole 
Inositol. St 
legate, Calcluir:. 11 



Iodine ..rem dehydrated kelp), a.-.- Iodine «, a n r. 
Iodine aourcea. M 

O-lon.r,.. no. aee o-Ini.. r ,r» 4 (2.f.6 Tt i 
methyl 2 cyclo he sen- 1-y 11-3 -hulen-2-one 

/J-lonune. 11'.. see ll-Irison.® 4 «.-.• • Tri 
methyl - 1 cyclohcxen- 1 - y II - 1 hut. r.-2-one 

Iri^U .r. roina L . <>,rii, , ik rr;e, liquid, 
ell. Orris root, extract 



ragrenaj. 



1 40 , si e Q- 1. nv inf 
i 1- .. -4s. 1 4U. „..,. fj-l,,r.-,m- 
Iron oaides. M 

iron ficdi.cc.J »„,, ,r,.n i»».d. r>. -»< Iron s. .r..e- 
!r ,n -hIIh. ,(■«. Iron s...jrrrs 

Iron source:. . 9 11 



- I: 



-Mrthviior ,ne. 4-(2,S.*.«- 
yeagawxetta- 1 ■ yU-Z-lnatan-2- 



lr rad lated ergosterol. see Vitamin Dj 
Isnbutylene isopyrcne copolymer, 2e.u 
Jasmine , Ata. ..LI, . 214 
J^.i.ii.ir. Concrete. 214 

Jaunin*, oil. 234 

.mmine, --pi! .'...a ill 



t 



: 



.Tamr, r,c. at :. lute , 
ol. Ja am llle . 



Jasmin*, cola 
■].[." ■ 

Jaatrmrvl. 14n it-r 1 , 1- Noi-anc liol a. rlate 

1:1 ... ' . -I.--- 

Jogls.-i- rn^ru L . uee na. nut hull extra, I 
J'-aoan- 1- , aee Walnut hv.lt. ealra-.t 

Juniper. rstract. 214 

Junior. <),;. 2.14 
.fiinija-r U run , 2! j 

-' -r..i » r i. ' , n.Ti.Lli.i; L , arc Junior, extract. 
Juiuoei .. Jumper he mes 

Kadaya. 23ci, nee karaya. ^.m 

Karaya. U.n: , 2!.',. .ee Irxlmn I ragsc antn . 
Kullu. Kuleeral. Mu-ara. Sterrulia 

Katil>. I'ln, ire Karaya, gun, 

Kautaclnn. 140, aee 4- l.imnnrne 

Ks-ntorasrome. I4n. see Methylryc j, pcr.tr nolo,,.- 

Ketone .7 7. I 4.1, ,„ 2 Hcpta 

Ketone ,|,. •„... 140, »e. :t-.Xtar.,r, I .4 

Krt . i... ale hoi cater. 14... see J N . .nan or. - 1 ■ 
yl acetate 

• Kel-ipr-i;.ioti»lilehyil*. >4«. .« Pymvaidehy-le 

a hctop.-op.,.,,,, ami. 14)11. tee Pyruvic aci.J 

Kola nut. Extract. .'Jj 

Kramena anremea Man,.., <Br».., Ii.nl. 
HJiatany. ralract 

Kram.ria. Extract. .'J:,, aee I 

Kram erla t rundr a Ru.z et I 
R.iat.iny, extract 

KuUo, 231, -.. Karaya. cum 

Kutceial. 21V. -.a Karsya. gum 

Labdatcn: , Absolute. 235 

Lab.Jar.ot,.. 11,1. 11:,. », - Amhrr ,r,e . o,l 

Laudanum. O.rurenn. '2 Si 

l..rt.< a, il, 44. Hi:, see Butyl lactate, Ethyl 
lactate 



Lactic a. id. Huty) cater. Bulyrate. 140. see 
Dt.tyl butyryllaotate 

Laotofiavj,. aee R;Ih. flavin 

6- Lactone, aee I-Httj] jl.r 6) - aeto - 1 . 4 - i nune 

I -Lactone, see > Dodecalactore. y HepuUct.ne. 
i- Heaala. tor* 

La-.oLr. 2*,", 

Ljn-.ana. .« Ui tjiin. 

l-»n>iM( acid. 140. aee Maltol 

Uuraldehyde. 14o. -ee Uir.t aldehyde 

I aurel berries, 2Si- 

Laurel >«,-.. K.trac t. 2 31, 

Laurie acid. 140. see Mecaavlc acid; Dodecon 
acid. Katty achta; Lauroatearic acid 

•-•-.rie al.let,y,ie. I4H. -ee .Mtcry.tr t_' I.' laurlc. 
D.-Je.:iL',a.. Ul: il.lehy.le 

taurine®. 141 aee Hydr. eye n r. rclal 

1 aur.-lenri. I. 141. itt U.int acid 

l a"-j- r.ii'.ol.a I , see Bay. uaret. Hay. aa.-.t, 
11, l.a,,l. : t.e, a. laurel ie»v.-. etriracl 

Lauryl acetate. 141, see Acetate C 111 AcaUC acid. 
I) .lecaf,yl acetata, Dodecyl a< elate 

Lauryl a.. ,:„.l. 141, «.-,■ A ,. h. .. t.' - : J . 1 0v dec an. . . . 
Dodecy) alcohol 

Lauryl sulfate. S. liom, 23 

Lavandut. Oil. 236 

l^vandula lati^olia Vil. . see Law,..:,,., .ol 
Lavandula officinalis Chaia. M4 Lavandut, oil; 

l.jvro.... r. Laver.der. ibi.o.uti . Lasendei . 
concr*-le laivender. oil 

t.av.i.ler. 2.16 

I...v<-iv|er. Alo.....jte 

Lavender. Cone rata, tM 

Lavender. Oil. 236 

l^eaf ak„h„l. [4j, iu-aen-1-ol 

LeLitr.in. Il' 

Lecithin I* .to » itiu.ut r» lale.l phospJlatldesl. 23 
I ... ,th,n. Hyrlc xyiated. 2J 
l.an.on. hx-.ra t . 2 It 

La-rr.or.. Oil. 2.1 T 

la-.no,,. Terpet,e.e»>. .'JT see Cedr-i. . .. 

I^rr.-n- grass, oil, 231 

I epiJine. see I ■ Metlij l:|u .»,: line 
Leucine II an.l r>[. f. rrrsl. ill 

Uuleucir-e (L- and nL l.-rni), >« 

Levulinic acid, 141, at* 1 A, etylpn.piwnic acid; 
Butyl levnltr.ate. Fttiyl ley ulinat*. 4 -Oaovalenc 
jc . : 

LeyiHi-i-n. fl.. i,:..l. K.....h. see L^.vane. Lovase, 
extract. Lova^.e. .u 

Licareol, 141, „r L.nalool 

Licorice, Kstra.o. .'IT. see Glycyrrhiia. tlly. yr- 
rhlia, extract 

Licorice. Lxtra. I |»,».ter. 2)1 

Licorice root. 227. see Glycyrrhiia 

••>«"' feen S V ye....a,sh. are FD4C Creen Nc. , 2 

Lime, see Cal, lam . xi.te 

Lime. Oil. 217 

Ljlte. Oil, Terper.e.esi, 21 H 



.J - 1. irr-one , 
Kauta. I. 



141 , 



Ca,e|a-le„e. r,eer.e. D.pentene. 
t Mentha l.t: d,era- 
1 uiao.e a....,;, O.l, 2111 
Lmalcl, 142. aee t..nalon; 

l.iiial""!. 142. -ee 1 . 7 - Dimethyl - 1 . h u.t.en - 
J-ol; Licarcol; Luuic.: 

Llualyl a. . tale. 142. -ee Aceti, acid. Ber £ ai:,..l 
l.inaiyl ant -, ran I late , 142 
l.ma.yl benicate, 142, see Benzoic acid 
Linalyl butyrate. 142. aee Butyric a, id 
l.malyl .a.-tmtyrate . 143. see lsot*,tvnt acid 



Liulyl ester, see Linalyl acatala. Linalyl 
enthranilate. Linalyl benioate. Linalyl Duty- 
rate, Litialyl laobutyrate. Linalyl cinnamat*. 
LlnaL>l inrmate. Lmalyl hexancate, Linalyl 
c . Isolate. Llra.y'. pr i : .,,,.nate. Linalyl aav- 
yalerale 

L.nalyl ...rniate. 141 

l.ina.yl bexar.,.ate, 14.1. aee Hexan.or acid 
l.:n»-y. ..rtan-at*. :4i. see OcaiKK acid 
Luialy. propionate . 141. aee Pr.,,,. ..... a. -J 

Linalyl ,., viler ate . 14.1, »,e It, valeric acid 
Lu, den flowers , 2 Jti 

Luiolebc, aee Polyelhylene glycol ester ..f 

t. : v. I 0,M-, ;,. ! 'j,. „|. 

l i-. . Leic acid (prepared from edible fata and 
o... and free fr. ir, r|ti,:k -edema faetorl. 58 



a f a-. lea . aee O, rj:aro 



log 

:...j.i. Umbar ori,-.l»-,i. Mill , see Mo rax. 
Styraa. extra. t 

1....I, lai ,.l.-ar .tj r a. if., .« t. , ,ee *,raii 
■ i.i , ■ , , vt ■ ,. 

l.iser al.ti.acr, . on, ,-rtrate I « nil intnr.ao- factor 
, tnpiexl. SM 

Lest Dear. gum. aee Hum, carv,b bran 

L .ceil . ,_i uni, 21^ 

I van* . 2iH. see -.nallage. arneUaRr 

La.vage, Extract, 2311, see IsmalUjC. 
S.-,.. . ,ac;,. . e stra. * 

Lr.vn,e, 0U. 2311. aee Smalta«e. oU; 

oil 

I y.ire (1, and DL formsl. 5* 

1 Lysine monchydiochl rule, aee Lysine II.- 
and 1)1.- forms) 

Ma e. tin 

Mace. O... 23!> 

Mace, Ole, 21:1 

Mairnesium rarb.natc, 44, 2(ii 

Mactvesium chloride, 2U 

Miit-es.um eye Uniate. aee Cyvtamatea 

Ma.ee.ium !iy!r.„,.le. 44. 2.6 

Magre..cm .site. 44, uec Magr.esium sources 

.Vaiifes .urn pr. apr.atr (d.baaic and tritaaaicl. see 
Ma line stum ?, ur.es. Ph. sphoris sources 

Masncriurr. ailuate, 26.-. 

Mi«,.....:.m K..,.r. . a. so. see 
Miiunesioni ulfate 

Magnei.um aulfate. 2t.t. see 

Ma:,, and. 44. -ee D.ethyl malale 

1 -Malic acid, 144. see Apnle acid. 1-llydroiy- 

auc c ir.tc ac „1 

Malt, .. 144, see Corps praline. 3-Hydroxy-2 
methyl 4 pyronr. .1 -Hyslruay- 2 -methyl y- 
pyron-o lanximc icid. l'alatone 

Mandarin. Oil. 2J-a 

Vargai.eae chloride, .re Manjianese aourcra 
Mai-uareae citrate, aee Manganese source! 
Manganese gluconate, see Manganese sources 



Manganeie hyp. phcaphlte , ace Manganrsr sources 
Maimara-se uxldr, see Manganese auurces 
Mangar.e.e sources. <1 3 



Manganous oxide, see Manganese source! 

Manr.ttco, 2Gfi 

Marigold. Oil. 2Ja. see fagetes . oU 
Marigold. I t. 2Ju. see Caleralula 
Mar)., ram. Oleure.m. 23'i 
Marjoram. Pot. 21 n 
Marjoram. Seed. 240 
Marjoram. S.eet. 23H 
Marjoram. S.eet. Oil, JJo 
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I.t.joi-ana ho rtenata Moench ., as* Marjortm 

oleoresth. Marjors-m, seed. Mtrjorun, awect, 
oil; Maryarun. aweet, oil 

Marrubuim vulgar* I-., are Horehound (Hoarhound). 
extract 

MarshmaLlnw root. 240. sec Althea root 

Matricaria chamomUla L . , see ( 
Hungarian, oil 



I L , see Cajepul. 

Melilot hrrb. sec Yellow roelilot 

M*ltaaa. Extract, 240. aee Halra leaves, extract 

Melissa officinalie L , aee Balm. Balm leavee. 
extract. Balm . oil 

Mellaea, Oil, 240, a«r Balm, lemon, ail. Balm. 

Melonal, 144. see 2 , 6-Dimelhyl-5-heptenal 

g-Mentha.1.5 diene. 144. sec ? PhclUndrene 

d-£-Me..lha-l,B-dlen*. 144, •« <l Llmoncne 

£-M*ntha-I.B-dten-7-ol. 144. nee I -Hydroxy- 
methyl- 4- isopropenyl- 1 - cyelohexenc; 
Pertllyl alcohol 

£-Mentha-6.S-dlen.2-ol. 144. sec Carveol 

n-7-ol, are p-Menlha- 1 . B- dlen 



6.8<»)-£-M*nlhadlcn-2-on*. 144. aee 
J.g Menthajiol. 144. see Menthol 
£-MenUl»n-3ol, 144. aec Menthone 
Menha piperita I, . a 




14G, aee Menthyl tso- 



Menthyl leovalerate, I4», aee p-Menth-3 yl l»o 
valerate. Isovaleric acid. Validol 

£.Meth-8-[S0-en-2-ot acetate, aee Dlhydrocarvyl 
acetate 

Metha.Trthi.-l. 146. *re Methyl mcrcaptan 
Methlona), 146. aee 2-Mcthylthlopropionaldrhyde 
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2-Methto,,rop.on*ld*hydc. 146. aee 2-Methylth|.>- 
proploiLAldehyde 

£ Methoxyacetophenone. 146. see Acetanlaolr 

4' MethuxyaceL.plieno.ne. 14S. are I 

Methoxy 4 a 
acetate 

E-Mcthoxyallylbcniene. 146. «*e L'atragolc 
j-Methoxvtier.ialdchydc, 146 

£ -Methoxyl.er.x»l.lehvde. 146. aee £ Annaldehy.tr, 
Aubeplne Uquld 



: acid. 149. aee 2-Methylht 



f. 146. ace Anlsole 



Mentha pileglum L var ttrianth* (European 
and North African), aee Pennyroyal, oil 

Mentha apltala L , aee Spearmint. Spearmint, 
extract; Spearmint, oil 

£- Menth- ),4< 81 -dlen*. 144. aee Tcrplnolen* 

£ Menth 1 en-8-ol. 144. >«e a- Terpineo) 

£-M*nth-8-en-3-ol. 144. aee leopulegol 

l-£-M*nth*n-4-ol, 144, aee 4-C'arvomenthenol 

8 £ Menthen-2-ol, 144, aee Olhydrocarveol 

O 4(8) g Menthen-3 one. 144, are Pulegon* 

A Wr)-£-Mcnlhen-3.one. 144. aee laopulegon* 

f-Mn.th-l.cn 3 one. 144. i«J-F 

£-Ment)i-4l8)-en-3-one. 145. 

£-Menlh-8-en-3-on*. 145. aee 1 

p-Menth-1 en-B-yl acetate. 145, »ee Terplnyl 
acetate 

£ Menth-l-en-8-yl anthranllat*. 143. aee 
Te rplnyl anthraiuUte 

p-MervLh-l en-8-yl butyrat*. 145. aee Te rplnyl 
butyrata 

£ Menth- l-en-8-yl laobutyrate. 145, aee 
Te rplnyl laobutyratc 

£-Mrnth-l-en-8-yl c 
Ta rplnyl c 

£-Menth-l-en-8-yl 
formate 

£- Menth- 1-cn- fl-yl 
propionate 

p-Mcnth-l-en-B-yl 
laovalerate 

£- Menth- 3 yl acetate. 146. aee Menthyl ■ 

£-Menth-3-yl laovalerate. 
valerate 

Menthol, 143, aee Mexahydrothyinol; 3 £ Menthanol. 
1 -Menthol; S-Methyl-2-lBopropyl -cycUiheaanol. 
5-Methyl-2- taopropyl hexahydrophenol; Pepper- 
mint camphor 

UMenthol. 143. aee Menthol 

Id) -neo Menthol. 145. aee 2-l.obutyl-S-methyl 
eye lone xanol 

Menthone. 143. aee p Mcnthail-3-ol 

Menthyl acetate. 145. aee Acetic ex-Id. £-Menth-3-yl 
acetate 

Menthyl eater, nee Menthyl acetate. Menthyl lao- 



Methnxyben 

£ Methoxy bcniyl acetate. 146. i« Anlayl acetate 

£-Methoxybeniyl alcohol. 146. aee Anlayl alcohol 

£-Methoxybenayl butyrate, 146, aee Anisyl butyrate 

Mrthoxybeniyl formate. 146. aee Anlayl formate 

p-Mcthoxybeniji propionate. 147, aee Anlayl 
propionate 

2-Methoxy E-cre»..l. 147. aee 2-Methoxy-4- 
roethyl phenol 

o Methoxy methyl henxoale. 147. aee Methyl 
o-methoxybenioetc 

2-Metboxy-4-m*lhyl phenol. 147. ace Crcosol; 
4 -Hydroxy - 3 -methyl- I -methylbeniene. 2- 
Melhoxy-£-c reaDl; 4-Methylgualacol 

2 Methoxynaphthalene , ere 9- Naphthyl methyl 
ether 

o Methoxyphenol. 147. aec Uualacol 

t phenyl acetate. «ee Gualecyl acetate 

e. 147, aee 1 -<£-Methoxy - 

4 (£ Methoxyphenyll-2-l«t«Mne. 147. aee Anlayl 





I <£ Methoxy phenyl) - 4 - methyl- 1 -penten- 3 - one . 
148. aee p-Methoxyatyryl laopropyl ketone 

1 <£-Methuxyjibenyl)-l-penten-3-one, 
Kthone; a Methyl I 

:-<£-MeUioxypheny))-2-pr 
Anlatc ketone. Atuayl I 
Methoxyphenyl acetone 

2-Methoxy-4-propenylphenol, 147. aee laoeugenal 
2-Meth..xy-4-propenylphenyl acetate. 147. aee 

leoeugenyl acetate 
2-Methoxy-4-propenylph*nyl formate, 148. aee 

laoeugenyl formate 

2-Methoiy-4-propenylphenyl phenylacetate. 148. 
aee Isoeugenyl phenylacetate 

£-Methoxyatyryl isopropyl ketone. 148, aee 1-lg- 
Methoxy phenyl)- 4 - methyl- 1 - penten - 3 - one 

£-Methoxytolu«ne. 148. ace p-Methylaiuaolc 

2-Methoxytoluene. 148. aee o-Methylanlaole 

4-Methoxytoluene. 148, aee £-Methy)anlaole 

2-Methu»y-4-vinyl phenol. 148. aee 4- Hydroxy- 
3- methoxy -Btyrene; £-Vlnylffuaiacol 

MethyUceUWehyde. 148. aee Propionaldehyde 

Methyl acetate. 148. aee Acetic acid 

Methylacetlc actd. 148. aee Propionic acid 

£-Methyl acetophenone. 148. aee 4 Methyl 



4' -Methyl acetophenone. 148, aee £ Acetyl 
toloene. £-Melhyl acetophenone; 1-Methyl- 
4 -acetyl bentenc; Methyl £ tolyl ketone 

1- Methyl-4- acetyl benxene. 148. aee 4 •- Methyl 

acetophenone 

2- MethyLallyl butyrate. 148, aee 2 -Methyl 2 

propen-l-yl butyrate 

Methyl 2-amtmibentoate, 144. see Methyl 
anthranllate 

2-MethyLammo methylbeni oat* . I4B. see Methyl 
N -methyUnlhrajillate 
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acid 

Methyl amyl ketone. 149, .ee 2-Heptanone 
Methyl anlaate, 149 

o-MethylajUeote. 149. aee o-Creayl methyl etl 
2-Methoxytoluene. Methyl o-tolyl ether 

£-Methylanlaole, 149. sec p-Crcayl methyl 
g - Methoxytoluene; 4 - Methoxytoluene 

a-Methyl anlaylldene acetone. 149. see ]-(£■ 
MethoxvphenylJ- l-penten-3-onr 



Methyl anthranlLate, 149, aee o Amu 
benioale. Methyl 2-«mlnobenotat» 

e. 149. aee Ben.oic actd. Oil of Nlobe 

150 

I acetate. 130. aee Acetic acid, 
tlerdenol; Styralyl acetate. Styraiyl I 



p-Mcthytbcniy) acetone. 150. see Methyl phenyl- 
carblnyl acetate. 4-(£-Toly)>- 

150. 



, Q-Phenylethyl 

I butyrate. 130, aee Butyric acid. 
Methyl phenylcarbmyl butyrate. Styralyl 

iK.botvr.tr. 150. aee Methyl 

tsobutyrate. Styralyl laobutyrale 

a-Methylbetuyl eater, aee a- Methylbemyl acetate. 
a-Mcthylbencyl Iwlyrate. 
a-Melhylbenxyl proplonat 

a- MethyLbenxyl formate, I5< 
carblnyl formate. Styraly 

a Methylbenryl proplonat*. 150, aee Methyl 
phenylcarblnyl propionate; Propionic acid. 
Styralyl prt-ipionate 

2- Mcthylbutanal, 151, aee 2-Mcthylbutyraldehrde 
3 MeOiylbuUnal. 131. »ec 3-Mcthylbut>Taldeh>vle 

3- Mcthyl-l buUnol. 15). see I^.amyl alcohol 
Methyl isobutylacetatc. 151 

*-Methyl butyl acetate. 131. see Isoamyl seriate 



see Methyl 
□ rmate 



Methyl uobutyl ketone , 151 
Methyl £-ter-butylph*nylacetate. 131 

2 Methylbutyraldehyde. 151. aee 2- 

Methyl ethyl aceUldehyde 

J Methylbutyraldehyde, 151. aee Isoamyl aldehyde, 
3-Melhylbulanal, laopentaldehyde, laovaleral; 
laovaleraldehyde, laovalerlc aldehyde 

Methyl butyrate, 151, aee Butyric acid 

Methyl laobutyrale. 131. aee laobutyric acid 

» Methylbutyrlc acid. 152. a** laovalarlc acid 

2- Methylbutyrlc acid, 152 

3- MethylbutyrolActone, 152, aee £-V 
Methyl laoc«prt>at«, 152 
Mrthylcatcchol, 152, sect 
MethylceUulose. 32 

Methyl chavlcol. 152. aee Ealra^ole 
a-Methyicintxsroaldehyde, 152 
Methyl clnnamate. 152, aee Clnnajnlc acid 
6-Methylcnurmarln, 132 

3 -Methykyclopenlane- 1 , 2-dkoeie. 152. aee 

Methylcyclapentenolone 

Methylcyclopenlenolone. 132. aee Cyclotene. 
Kentonarome. 3.Methy;cyclopcntane 1.2 
dione 

Methyl decyne carbonate. 152. aee Methyl 
2-undecyno«te 

Methyl disulfide. 152 

Methyl do<lecanoate. 133. aee Methyl laurate 

3.4-MelhylrtvedioxybensaWichyde. 153. see 
Plperonal 

4 - (3 , 4 - Methylene!) loxyphenyl) - 2 - butanone . 

133, ace Ptperonyl acetone 

Methyl ester, aee Methyl acetate. Methyl anlaate, 
Methyl anthraniUte. Methyl bemoate; Methyl 
p-ter-butylphenyUcetlc acid. Methyl butyrate. 
Methyl laobutvrate. Methyl clnnamate. Methyl 
2-furx.ate; Methyl hepUnoate. Methyl he .an- 
cle. Methyl 2-hexanoatc. Methyl laur.te. 
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Methyl eater (cont'd*; Methyl 2-rnethylthiopro- 
plonate. Methyl 4-m,lhylva>i ate, Methyl 
mynaiale, M^hyl nun.nctc; Methyl 2- 
nunynoale. Methyl ortanuate. Methyl phcr.yl- 
acetate; Methyl 4 -pfactiylbutyr ate ; Methyl )- 
tihenylpropior.ate. Methyl propionate. Methyl 
snlieylalr, Metliyl 9 - liftdec enoate; Methyl 
valerate. Methyl laovalerate 

Methyl ester of hydroRenated rosin, see Roam* 

MeUtyl ethyl acetaldehydr . 113. arc 2 Mcthyl- 
tiutyraldehyde 

Methyl ethyl cellulose. 32 

Methyl ethyl ketone. 113. see 1 

■1. 113. •' 



Methyl noeugenyl. 153. see lsoeugcnyl methyl 



5-Mrthyl/urfural. 153 

Methyl 2-furoate. 113. ace Methyl pyromuc ate 

0 Methyl furylacrolein. 113. see 2.McO,yl-3- 
f (i rylacroleui 

J Methyl-J-fjryjicn leln, 153. aee O Methyl 
f -irylacnilcui 

Methyl c'.u. .,»„!,• of fatly arid, of HiMf . .H-on.it 
Mil. 23. 266 

4-Mrthyl|!uaia< ,1. 15.). nee 2 . MrUi. .xy- 4- methyl - 
phenol 

2 -Mcthy manure ».->.:. 113, sec 2 - MeOiylunuecar.al 
Methyl hep<an..ate. 15) 

2-Methvlheptanoic aod, 154. sre MethylajnyLccuc 
acid. 2-M.thylorn.,,ilu, .c,,l 

f-Methyl-3-leptea-!-i.r*. 154 

MeOiylheptutec.rbcn.te. 154. arr Methyl 2 . 
octynoate 

Methyl hcplyl ketcne. 114. sec 2 Nonanonc 
Methyl hcxar- iatr, 114. see Hcx*1'h k at id 
Methyl 2-hraer.o.te. 154 

M. tiivl hcuvl ac.til.lcnyae. 114. in 2 -Mrthyl- 
.. tanal 

Methyl hexyl . nrhir, .L 154. see 2 dclanol 

M cOiyi lie Ityi Act. nr. 134. are 2-H.l.ww 

n Methyl/, y.lr-ti :|:al,l,l,yl.-. 114. 2 - (j, - Tolyl) 

pr. .pior.aldchydr 

MeL-iyl hydf-c.nnamate. 114. are Methyl J- phenyl - 



Methvl -p hydroxy ber.l -.ate , 3 

fl-Mrthylliuhilr. 134. w Skat.le 

3-MethyIir.rMr. 154. see ikat-.le 

Metliyl • - i..|....ne. 111. »e« 0 Crtiioe. tULlcm.®. 
5-r2.b.t. Trunethyl 2 cycl-.hexen I yll 4 
l^rilPii- 3 - i .tie 

Methyl g-iolmnr. 111. »re J-dUn,, fUl.le Hie®. 
1 1 2 , t. . «■ rriir.ethyl 1 cyclohcxen- 1 - yll- 4- 
l*nle.n - 3 -or.e 

Metliyl 2- :, ,ll| ne (sii-cailerl), 155. tec a Uoinethyl 



Methyl none. .11. »ee 5-<2 , 6 TruneOiyl 1 
cycl.ihcxeri- 1 -yll- 4 - periten- ) -on, 

'.• Meth.ylif.onc, 111. ace a- Iroivc 

o-laoliirL-iylioc. .rie. 15}, see Methyl J i.,c,.i.-.e t»j- 
-a.' 41. 4-<2,f..f, Trimelhyl 2 -cyrl, hexeh I yl>- 
? methyl- J-bnten 2 one 



Methyl 



lil, see [Mrcuuii arid. Mr thy I 



Methyl mcrcapton, Ibi. 

M. l.hy-.ruer.. i > |>t..;,r.. i . i . .. 1 .l.Jel,y,le. 155. tee 2 Methyl 
thloproplc naldchydc 

Met;... 2-IioM-:, i, »•.«■. see Mr»Mtu»r 

Methyl £ nielh .- .pr- . pinnate , 153, see Methyl 
- ... . [t ........ 

.V! e I h v I . - n.eth' xy.nei. zoale. lit'., see o Methoxy 
. .... : , . . . .. , . . ^' . 

Methyl N u.ethyU-itl..-«n.l»lr . |5S. nimclnyi 
an'.hranilatr. 2-Mrthylarr.n. m c in v .t.c.-i zoatr 

Methyl 2 - n. e Lh y Ibuty i ate . 1 IF 

T. Methyl. J-nicll.Yl.-r.e-l . S-.K-t.dt, w . I5f., -ee 

Myrcena 

Methyl *-m*0iyl m*rc»i.t.-iir<.|.mn.te, 156. a,, 

M'.'t L .y. .' me thylthloprupionatc 



Methyl 4-rr.rlhylpentanoatr. 5«. see Methyl 4 
methylvalaralc 

Mrthyl 2-rnrthylthi.ipraptonate , 156, see Methyl 
£ roethlopropionatc. Methyl ^-methyl mrr- 
captopruplonatr 

Methyl 4 mrthylvalerate. 156. aee Methyl no. 
b-utyl.cel.te. M,lhyl :»..r. pri >ate. Methyl 4- 
mcthylpent.m.te 

Methyl myrl«t.t.. 116. .„ Methyl t,trj»t« awiale; 
Tetr.ieciuioic acid 

Methyl r^phthalrri, kuifonale, Soiltum. 23 

Methyl S-n«pfithyl ketone. 157. see 2'-Acet j- 
naphthone. Cetciie n. t>r«ii»,r try«t»l» 

Methyl rKin.nti.te . 117. see N.^.noic acl l 

Methyl 2 noneniMte. 157 

Methyl nnr.yl acetaldehyde . 157, aee 2-Methyl- 
.1. ... .. 

Methyl h..nyL ketone. 117 

Methyl 2-f„.r.yn.-ate. 157. .ee Methyl oelyii. 



2-Mcthyloctanal. 157. see Methyl hexy) actalde- 



Me-Jiyl oct.noatc. 117. see (KtA. .. a. u! 

Methyl o.'tyr.e ,-»rl» iiate . 137. see Methyl 2- 



MeOiyi 2-..ctyn-..te, 157. se. Methyl heptlne 
2-Mcthyl...ijinth;i .. „1. 11B. 2-Mell.yl- 



Methylol methyl amyl ketor.c. 1111. see J 
-l-ol 



Methylol methyl hexyl ketone acetate. 11B. see 
3-Nonan.m-l-yl acetate 

4 Methyl 2.3- pentanedione. 11U. .« Acetyl 
m..|»jtyryl 

2- Methylper.tanoic arid, 158 

4-M,ltiylpentare.ic acii, see Methyl 4-rr.cthyl- 
vslerate. M ethy'.vale r-.. aci.! 

4-Methyl-2-|4T.taiiurie. 15B. .re Methyl tsolulyl 
ketorve 

^-Metliylieiet. ethyl al.'-.h.-l, lie. ,.f Ilydrat r- .py I 
alcohol; 2-Khenyl- 1 pr^panoi 

9 Vethylphein-it.vl bjtyrate, '. H . .ee 2. Phenyl. 
■ r [-'. . ; i--t;.'.- 

a Methyl pher.ylacet.ldehyde. 11-. sec 2 -Phenyl- 
pr. .plonal-tetv.vlc 

C Methylpher v lac eta ldrhy.se . Ji». see p r.lyl 
• cetalleh.vli 

Methyl lihenylacefate, 158, see Methyl O- toluatc; 
Phenyl.. ■••lie »ei l 

)• Methyl- 4 -phenyl ) l»jleie one. 15h. set 
HetiiyL.ileite acetoive methyl 

2 Methyl- 4 -phenyl 2 holy, acetate. JSi. <,, \ ttic 
aci.l, I>uriethyl pnenel'iyl cui-h.oyl a, , UiU 

2 Methyl 4 phenyl 2 • butyl eater, aee 2-.Mi It. V 1 - 
4 - phenyl- 2 butyl acetate. 2 Metliyl- 4 phenyl- 
2-butyl i.ob.ityrat. 

2 - Methyl - a • phenyl - 2 - Isutyl ,,.t.otv r «te. !5v. see 
laubdtyrw. acid, (luu.thyl phenelhyl rarlunyl 
isobutyxate 

2 Methyl - i - p!,er .yltc.tyral.1chy.lc . 1 M> 

3- M.-thy'.-2 -pheryltwlyraldehyite. 15.1. tee i I. .- 

pi'opyl pt.cnyla. etalijehy.ie 

Methyl 4-pln-l,ylliulyr«".e. IS'l 

Methyl Ifienyjcarbir, I. see o MrOlvlbr.nyl 

aicubul 

Methyl ptienylrartiiriyl seriate, lil, are a- Methyl- 
ber.iyi acetate 

Methyl ie.ei.yh aet.ir.yl bjty.-at. . ll'i. «eeO Methyl- 
benzyl hutyrate 

Methyl rr.enyit arbir.;.l l» outyrate. 11'-. aee 
O-Mrthylbenzyl it. t ..tyratr 

Methyl pf.cnyicarb.iiyl h>r:i.ate. IIS. -ee O- Methyl - 
brniyl formate 

Methyl phenvlcarbinyl propi-.nate, 11'?. see 
o-Mrthyltirniyl propiunate 

4- Methyl-2-phrnyl-rn-di< x. lane. I5\ ,„ 

He|.;...:lehyl./ ;.r |;y.en. k ''.y.o. ... eta I 
Methylpheny. ether, lb?, are Ann. le 



.. me. t«i 

4-Melhyl-l-phrnyl-2-prnur»>l. 1S». ..*a-I.o- 
4-M,lhyl-l-,»S.nyl 2-p»nuno«», 160. ar, Banxyt 



e. 160, a** MeOiyl hydrc- 
cinnajn»te; 3 • Phrnylpropiomc acid 

2-Mcthyl pn>|*.,al. 160. a*. laobutyraldehyd. 

2-Mathy) propanck ackl. 1&0. are laobutyrtc acid 

J-Mrlhyl-2-propcn-l yl butyr.tr. HO. see 2 
M.thylallyl bulyralr 

2 -Mr thy) - 2 - prt>prr.- 1 - yl ratrr. arc Butyric acid 

Mr thy l- 4 - laopropenyl- cyclahaxan- 2-ol aetata . 
*ee Dthyilr"carvyl acetate 

8 Methyl-3 iaopropenyl<yclohcxanol, 160, ae« 
nihvflroearveol 

1 - M e thyl - 4 - isopmpenyt - 3 - eye lohrxanonc , 1 60 , 
are laopcilefoita 

Methyl propionate , 160. are Propionic acid 

2- Methyl-i-uopropyl-1.3.cyclLji.aaairn«, 160. 

are O- Pltellandr,n, 

5 Mrthyl 2 - l.opropyl cyclohexanol. 160. see 
Menthol 

1 -Methyi-4-isopropyl- 1 cycLoheirene-4-ol. 160, 
see 4-Carvomenth,nol 

l-Me0iy)-4-iB..propyl- 1 -cycWhexrr.-J -tine . 1«0. 
aee d Piprrttona 

3- Methyl-. , i-pmpyl-i-yeUihex-2-erK>nr, 161, 

3 Mrthyl 2 lsopropyl hraahyttrophenol. 160. aa* 



hydr. 1M. 



. 16 



a-Meuiyl-£-isi. propyl hydmct 
see 2-Mathyl-3-l£- 
aldehy.le 

1- MrOiyl-4-lac.pl 

see I'-jleRi.ne 

Methyl propyl ketone, 160, aa« 2.Pcntanona 

2- M«thy'.-5.,aopropylph«n..l. 161. are 

5-Methyl-2-i,..propylphenol. 161. arr 

2.Melhyl-3.|j.-lsopreipylpe,,nyl) iKit.nal. 161. arr 
Cyclamal 

2 Methyl 3-fp-laoprcipylphenyl) prc-ploikaldahyde. 
IS), nee Cyclamen .Idehyde; o- Methyl p lao- 
propyl hydrocir.r*amaUl«hyur, 2-MeOiyl-3-(p- 
n pr. jiyiphrny 11 bjtanal; O Mrthyl p laopropyl 

pttcr.ylpt i.pyl alichyUe. Violet alpine, oil 

a Mi-O.y 1»< pri'j'Vl j-ilM-nylpc. .pyl aldehyde, Ifrl. 
see 2 Methyl-3-lD-lsopt'.pylphcnyll propmn- 
nldehyde 

Mrthylprotncatrchuic aldehyne. 1'jl. see VantUtn 
M.thyl pyn.mue.tr. 161. sr. Methyl 2- 



4-Methylu. ,,„.., nr. 161 

£ .MeO,yl, H inolir,c. are 4- Methyluulholine 
Methyl aalieyUte. 161 

Methyl »tyryl carblmi], 161, see 4 Phenyl 3 

butrr. 2 - ol 



Methyl atyryl ketone, 
2 - one 



■re 4-Ph«nyl-3-butrn- 



Mrthyl au Hate. Sixtluni. 23, 34 

MeO.yl auirule. 161. srr Dlmrthyl aulfidr 

Methyl tetradecamate. 161. are MrOiyl 

MrUiylthrcbromir... 161, see Caffeine 

2-Methylthi„prt>plor.aidehyde. 162. aee 
4- Mrlhioprciplotial.lehyd 
proplonaldrhydr 

Q-Mrthyl l .lualdenyde. 162. are 2-Phrnylproplon- 
aldehyde 



162. are I 

Methyl o-tolyl ether, 162. see o Methylanlaol. 

Methyl n tolyl aelene, 162. arr 4 ' Mrthyl acrlo- 

pl.err.jhr 

2-Mr1hyl.;i tolyl pn,p.,^«i,l,hyd,. Mured c, m-. 

i>-. It.-' 

2-MethyU-i.lecar.al. If2. ,e. Aldehyde C 1 2 MN A. 
2-Meth>il,en.ircanal; Methyl ncnyt acrlaWrhydr 



Methyl l-.in.le.:enoatr, 162 

Methyl 2 undrcynoatr . 162. see Methyl decyn. 
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Methyl valerate. 1U. aee Valeric Hid 
Methyl iaovalerate. 1U, aee leovelerlc acid 
M.thylveleric acid. 143 

2-Methylvelerlc acid, tee 2-Methylpentanolc icW 
Mexican oregano. 240, eee Or«|uio 
Mexican aage. J40. see Oregano 
Milfoil, 140. eee Yarrow. 
Mlmou. Abeolute, 240 
Mineral oil. 23. 266 
Molybdenum aeto,uioxlde, fee 1 
Molybdenum aourcea, 59 

Molybdenum trloxtde. aee Molybdenum eourcee 
Monarda epeciea, aee Koreemuit learea. extract 

Morellone. 163. aee 3-Beniyl-4-hcp«anone 
Morphollne, 266 

Morpbollne aalt of fatty actda, 266 
Motchut motchifcrut L., aee Mutk tonquui 



J. 240. aee 2. 



Muak tonquin. 240 

Muetard, Black, 24G. eee Muatard. brown 
Muetard. Brown. 240. aee Muttard. black 

Muetard. Yellow. 241. «e 1 
Muetard oU. 163 

Myrcene. 183. aee 7-Methyl-3-methyleme- 1 . 6- 



Myrcla. Oil, 241, aee B 
oil 

Myrl.Uldehy.le. 164. aee Aldehyde C . 1 4 
(myrletlc); Tetradecanal. Tetradecyl al 

Myrletlc acid, 164. aee Fatty acid.; Tetra- 

i Houtt.. eee Mace. Mace, oil; 
i L , Harm a , eee Tolu, 




. aee Tolu. baleam, 

extract. Tolu 
Myrrh. Cum. 241 
Myrrh. Oil. 241 

0-Nephthyl antlirarulate. 164, eee 2 
anthranllate 

2- Naphthyl anthranllate. 164, >ee 0-Naphthyl 
anthranllate 

g Naphthyl ethyl ether, 164. eee 2-Elhoxy- 
naphtlialene. Ethyl 2-naphthyl ether. Nerolin. 
Nero line 

^■Naphthyl methyl ether. 164 

Nerlngen. Extract. 241 

Neofoliooe. 164 

Nerol. 164. cla-3, 7- 
Neroaol 

Neroll blgarde, OU. 241. aee 
bitter, I'll 

Nerolldol. 165. aee Peruvlol, J. 7-11- 
1,6.10-dodecetrlen-J-ol 



Dimethyl 2. 6 -ocladien- I -ol; 



Nerolin. 165. eee £-Nephthyi ethyl 

Neroline. 1*5. eee J-Nephthyl ethyl ether 

Neroeol. 164. ace Nerol 

Neryl acetate. 165. tee Acetic acid 

Neryl butyrate. 16S. eee Butyric Kid 

Neryl laobutyrate. 145. .ee I.obutyrtc acid 

Neryl eeter, eee Neryl acetate, Neryl 

Neryl laobutyrate. Neryl formate. Neryl 
propionate. Neryl leovalerate 



163 

Neryl propionate. 165, aee Propionic acid 
Neryl iaovalerate. 146. tee laovalerlc acid 
Niacin. 59 

Nickel, 2Bft 
Nickel eulfau. SB 
Nicotinamide, eee Niacinamide 



Nicotinic amide, tee 
S i^cLU »a;iv» 1. , 



Nlpatol. 166. aee Propyl 
Niter, eee Nitrate, polaaa 
Nitrate. Potataium. 266 





: acid. 166. eee Oleic acid 
Octafluorocyclobutane. 267 
2 -Octa lactone, 166, tee 4-Hydroxyoctanolc 
acid, £- lactone 

Octanal. 166. aee Aldehyde C-8, Caprylaklehyde. 
Caprylic aldehyde; Octylaldehyde 

Octanal dimethyl ace tel. 168, eee 1. 1-Dimethoxy- 
octane; C-8 Oimethylacetal 

Octanoic acid. 168. tee Allyl octanoate. Amyl 
octanoate. Iaoamyl octanoate. Caprylic acid. 
Ethyl octanoate. Heptyl octanoate. Hexyl 
octanoate. LtnaJy) octanoate. Methyl octanoate. 
Nonyl octanoate. Oclolc aeld. Octyl octanoate 

1- Octanol. 166. tee Alcohol C I, Capryl alcohol; 

Caprylic alcohol; Heptyl carblnol; Octyl alcohol; 
prl -Octyl alcohol 

2- Octanol. 169, aee Capryl alcohol (tecondary). 

Methyl hexyl carblnol; Octyl alcohol (eecondary) 

2- Octanone. 169. tee Methyl hexyl ketone 
J-Octanone. 169. tee rthyl amyl ketone 

3- Octanon-l-ol. 169. tee I 



C 18 (to called). 
4- 



Nonalol. 166 

Nonanal. 166, tee Aldehyde C-9. 1 
Pelargomc aldehyde 

1. 3 -Nonanedlol acetate (mixed eltert). 166. tee 
Acetic acid; Dlaemol. Hexylene glycol dlacetate. 
Jeticonyl; Octyl crotonyl acetate 

1.3-Nonanedlol mixed eatere. tee 1 . 3 -Nonanedlol 
acetate (mixed ettert) 

Nonanoic tcld, 166, tee Allyl nonanoate, Iaoamyl 
nonanoate. Ethyl nonanote. Methyl nonanoate, 
Nonoic acid; Nonylic acid; Pelargonic acid 

Nonanal taoealerate. 166, eee 1 




166 

, 167. tee Methyl heptyl ketone 

yl acetate. 167, tee Acetic acid. 
Ketone alcohol etter. Methylol methyl hexyl 
ketone acetate 

Nonanoyl 4-hydroxy-3-methoxybenxylamlde, 167, 
tee 4-Hydroxy 3 methoxy-benxylnonamlde. N- 
Nonanoyl ventllylamide. Pelargonyl vanlUylemioe 

Nonanoyl vanlllylamlde, tee Nonanoyl 4-hydroxy 

3 - ntethoxybe nxylam ide 

N - Nonanoyl vanlllylamlde. 167, ire Nonanoyl 

4 • hydroxy- 3 - methotybeniylamlde 

Nonate. 167. eee Iaoamyl nonanoate 

2-Nonenolc acid, tee Methyl 2-r.onenoete 

Nonoic tcld. 167. tee Nonanolc acid 

Nonyl acetate, 167, tee Acetate C-9 

Nonyl alcohol, 167, tee Alcnhol C-9; Nunalul. 1- 
Nonanol 

Nonycarblnol, 167, eee 1-Decanol 

Nonyl eeter. aee Nonyl acetate; Nonyl octanoate. 
Nonyl iaovalerate 

Nonylic acid. 167. aee Nonenolf acid 

e. 167. tee Octanoic acid 

.. 167. aee 1 

Id 

Nopmene. 168. tee^-Plnene 
Nordlhydrogu.larelk acid. 10 
Nov t tone. 168, tee / 
Nutmeg. 241 

g, Oil. 241 



Oak mot.. Abeolule. 242 
Oat gum , II. .14 

Ocimum baaUlcum L . tee BeelL Balll. oil; 



l-Octen3-ol. 149. eee Amyl vinyl < 

1-Octenyl tucclnlc anhydride, 37 

Oclolc acid, 169. tee Octanoic acid 

Octyl acetate. 169. tee Acetate C-8. Acetic acid. 
2 -Ethyl hexyl acetate 

Octyl alcohol. 16». aee 1-Octanol 

Octyl alcohol (eecondary). 169. aee 2-Oclanol 

prl-Octyl alcohol. 169. tee 1-Octanol 

Octylaldehyde. 170. tee Octanal 

Octyl butyrate. 170. eee Butyric acid 

Octyl laobutyrate. 170. aee leobutyrlc acid 

y-Octyl-J;-bulyrolactone, 170. tee jj-Dodecalactone 

Octyl crotonyl acetate, 170, aee 1 ,3-Nonanediol 
acetate (mixed eatera) 

Octyl cater, aee Octyl acetate. Octyl butyrate. 
Octyl laobutyrate. Octyl formate. Octyl heptan- 
oatc. Octyl octanoate. Octyl phenylacetate; 
Octyl propionate. Octyl leovalerate 

Octyl formate. 170 

Octyl heptanoate. 170 

Octyl octanoate. 170. tee Octanoic acid 

Octyl phenylacetate. 170. aee Phenylacetlc acid 

Octyl propionate, 170, tee Propionic acid 

Octyl leovalerate, 171, tee leovalerlc acid 

Oil of Niobe, 171. eee Methyl benioale 

Oleic acid. 23. 171. 267. aee Ethyl oleate. Fatty 
aclde; 9-Octadecenolc acid. Olelnlc acid. Poly- 
tall Oil 

Olelnlc acid, 171, aee Oleic acid 
Oltbanum, Oil, 242. tee Kranklncenae 
Onion, Oil, 242 
Optal. 17). tee Propyl alcohol 
e. OU, DialUl.d. 242 
c. OU. Terpeneleta. 242 




r. Oil. 243 
peel, Sweet. Extract. 243 
t. Oil, 243 

Orange peel. Sweet. Oil. Terpeneleta. 243 

Oranger cryatale, 171. aee Methyl g naphthyl 
ketone 

Orchldre. 171. aee teoamyl aalicylate 

Oregano. 243. aee Mexican »regeno. 
aage. Oreganum, Origan 

Oreganum. 244, aee Oragano 
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Orlganol, 171. in t-CirromcnUienol 

Or iganum dlctaronua L . aee Dittany of fretr 

Origanum. Oil (Kxtraetlvel, 244. are Spaniah 
origanum 

Or iganum major ana I. . are Marjoram, olroreain. 
Marjoram seed. Marjoram, a«cet. MirBrim. 
■ wnrl, oil 

Origanu m sjiecie.. see Oregano 

Origanum vulgarc L , aee Marjoram, pot. Marj- 
oram -.-.,!. Mary.ram. aw.rt. Marjoram. 
i«it:. oil 

Urrli, Concrete. Liquid. O.J. 244. sr. Orrla mot. 
extract 

Orris w-Jl. Extract. 244. ace White flag. ..tract 
Ox blip extract, 23 

Oxldea of nitrogen. see Nitrogen oxide* 
Oxldllei lallcns. 21, 

1- Olrpropanal. 171. aee Py ruvaldrhyde 

2 - C>xc propanoic «ri,l. 171. set Pyruvic acid 
Oxystearir,. It,, 23. 2(1 

Oxytetrai _vi l.i.r, 4 

4-Ox,-.valeric aci'l. 171. sec Levijiini,: acid 
Palalonr, 171. MP MaltC. 
Pats, catechu. 241. .« Catechu. |v.,i>r 
PaLma CnrotH, Oil. 244, aee Castor, oil 
Pelma H •.,»». Oil. 244 

Palmil.c »o 171, iff LVtvLt »ei.l. Patty a. -Ida. 
Ilciudccanolc a:,,:, llexadecyllc acl/1 

d par.tjtiieriarn.de, :,i 

Pantothenate, Calcium. 

Pant ,thi I, ate, S.«llu». «ee pantothenate, cel. . .in 

3- Pant. It,. ,,yl a!< ol-.il. l'Hi,t,,ll.., m!, . cainm. 
Papal/., 2.17 

1'a pavcr », .innlfcr uro L-. ac«- Poppy seed 

Papriaa. 244 

Paprika. »le„rr!in, 244 

Paprika and paprika olcoresiri, r.o 

Par»rtm. Wax. ar«l Mien -crystalline. 27 

P.raley. 241 

Parsley, Oil. 24'» 

Parsley. Oico.-ciir,, 245 

Pal - I- I 1,1 - I' 

Paollina cupar.a MBK.. ace Guarar.a, gam 
Peach aldehyde. 171. see f - Uodccalac t, T.e 
Pe<t>„, .14 

Pectin. Low metro, xyl. arc Prrtin 
Pectinate, -.ndum. ace PccLi, 

Peru catechu, F.tract. 245. >rr Cat.-, I..I. extract 

Petargonaldchyde. 17|, aer Nonanal 

Prl.r ( cr,.c acid. 171. .«,- N-onar-oic and 

Pi-largc.il. ai.leh.vde. HI. »« Nonajia'. 

Pelargi in m. grave-, lens Liter . nee Geran urn , 
roar. ...I 

Pelargony'. vai.illylan-.idr. 171. aer N.-nafuryl 4- 
hydn-ay - :i Mirti..,«ylxnxylanm!. 

Pennyroyal. O.l, 24a, are Hr.tcoma. oil 

* Per.tadecaiaclone , 171, see Angelica lactone. 
Cyc |,.|.eritBdeci»io:ide. FialloUle. 15 Hydroxy 
per.tadrcar.oir acid, uJ lactone. 14. Hydroxy 
lelradecan.... arid. Pcnta.lc, ar-.li,|e. Thibvlollde® 

Pentadecaro ixfe. 172. >tf a Pcntadecatactone 

I,,»p».-.lal,1.-l,y,!r. 172. are 3 - Metliylbuly raidchyde 

Peruana'., 172, »• Valeralrirhy.tr 

2, J Prntanedtone. 172. «ee Acetyl prorior.yl 

Per.ta.nc,.. acid. 172. «ee Valcrl- acid 

1 Penary, 1. 172, are Amylal.ol.ol 

2Per,tanc.ne. 172. aee Ethyl acetone. Methyl 
propyl ketone 

4- Penter.ui- acid. 172. aee Ally! acetic acid 
Pentyl alcohol, 172, aee Amyl alcohol 
leopenlyl alcohol. 172. aee lauamy) alcohol 
Isoprntyl hemcate. 172. aee la.mmyl benjoate 



Pentyl Lutyrate. 172. aee Amyl butyrate 

[aopentyl toutyrate. 172. aee la.iamyl taatyrate 

a Pentylc innamaldehyde . 172. aee a- Arr-yl- 
clnnamaidehyde 

l*op*T-tyl cLnnajnate, 172. aee laoamyl c innamate 

a Per.tyl. iii.wamyl acetate. 172. ace o Arr.yt 
i-uinajnyl acetate 

o-Pei.tylc anaarr.vl alchot, 172. are o Amyl- 
cmnamyl alcohol 

O-Pentylcinnamyl a.c Jhol buainot. 172, aee 
a. Amylcinramyl ale 'hot 

a-Pei.lykit.ruor.vl ! ,ri:.ate, 172. aee o Ajnykinnamyl 
tormatr 

a Pentyl, it nalr.y: i», valerate. 173. are a Ajr vl 
cinnamyl laovaleratc 

Per.lyl formate . 173, act- An.yl .'ornaate 

laopentyl formate, 173. aee ]«*myl l- rrr.ate 

lanprnty; 2 l..ran.n.it\Tate, 171, are laoajnyl 
2 farahbalvralc 

lau|.nty! 2-furattpropionate, :7J. aee ]j<,arr.yl 
2 l-ara.npiop.oia.t.- 

Pentyl 2 -ran .ate. 171, are Amy. J-'-..r.»a!e 

PrntyL heptar., ate, 173. nr Aa.yl tlrptauioate 

Pentyl hexau-iatc, 1 VJ . a. .. An.vl hraar.oatr 

l«i |».,ty. heaan ,ate. 173. aee [aoamyl heaar.oate 

laopa-nty: iaurate. 171. ,„ la , amyl U'antr 

Ucprr.tyl n nar. ,atr . 173. «e.- laoau.yi n,.ran,>ate 

Pentyl oi tanoate, 1"J, aee Amyl octancate 

Nop»-nty'. ,» la.H.ate, '.''i. aee laL.amyl tar^ate 

li, penty. fher.yUcetatc. 173. aee Uoaji.yl 
riienylact'lute 

la, -penty. pr> ,p., rate . 173. aee U .,ioxvl pic pi, ,f.Bt.- 

penty: pyruvate. I 71, are 1,. , amyl pyruvate 

laop.-r.ty: ..U.ylate. 173. are la. mm y I aalicylate 

laopentyl lacvaierate. I7J. ai-c lauamyl .a-iBl.-tate 

Pepital. 173. »<••■ A.. tal.lehyde phrrethy. propyl 
acetal 

Pepparr. Bla. k. 24.'. 

Pepper . Bl«.-k . o-.l. 24 j 
Pepper, Dlack. Oleoitain. 241, 
Vn,prr. K. I. 24f 
Pepper. While . ?46 
Pepper. While. Oil. 24'j 
Pepper. White. Olroreaifi. 2415 
Peppermint . ami+i'r, 173. see Menthol 
Peppermint leavea, 24e 
Pe M «.nr.l.-.l. Oil. 24f. 

Pepper Ire.-. O.S. 24*. aee Sehitvj* m, Ue. ail 
f-rptonea, 14 
Peracetic acij, 37 

Per.llyl al. oh.,1. 173, aee £ Mentha - 1 . II dlrn- 

7 ol 

Periiiaim»iUite. poiaaamm. 37 
Peroxide. Der.zoyl. 37 
Peroxide. L'a.ciuir.. 37 
Peroaulr. Hydrogen, 4, 37 
Per.myacetn- acn!, aee Peracetlc acid 
Pera,.-, Oil. 246. aee Apricot kernel, oil 
Pemviol, 17-3. see Nerol Jol 
Petltjralr.. Lrmor., Oil. 246 
Petilgralri. Ma.aUitn. Oil. 247 
Pet Ug rain, CI, 247 
Petrohul. 173. aee laopropyl alcohol 
Petrolatum. 2 1, 7 
Petnjlatum NF and I SP, 23 
Petroleum hydrocarta ni, 23 
Petroleum waxes, 23 

Petroarbnum . t isjaam (Miller! Nyman, aee 
Par*:ey, Paialey. nil; Parsley, oleorealn 

Petr..aelinum aat.van. Kcfrm . . aee Parsley. 
Paraiey. on. Parsley, oieoreiin 



P e jcedajiuin graveolena Denth .. aee DtU aeed . 
Indian 

a Phellandrene. 173. aee £- Mentha - 1 , 5-dlene. 
2 -Methyl - 5 - 1«. propyl 1 . 3 - yc l.»hexadien» 

Phenrthyl acelale. 173. aee Ac-eti. arid. Beniyl 

1- art,inyl ai-etate. 2 - Phenylethyl ac-etata 

Phenrthyl alcohol. 174. are Benay! t-arutra.l; 
g Pher.ylethyl alcoh.,1. 2 - Pheiiyletl.yl ale cdiol 

Phenrthyl anthrar., late. 174, aee 2-Phe..ylelhyl 
anthranllatc 

Phenethyl l*nto»!e. 174. aee Ber.toie a. -id. 2- 
Pfier.yleir.yl benxc-ate 

Phenrthyl bctyrate. 174, aee Butyric acid. 2- 
Pnrnylethyl butyrate 

PhenrUiyl isobutyrate , 174. are laobutyric acid. 
2 Pheny'.elhyl laohutyTate 

Phenrthyl cinnamate, 174, see Cuifuunlc acid; 
2 Phenylelhyl cinnamate 

Phenethyl 3.3 dunelhylacryLate, 174. see 
Phenethyl serecioate 

Phenethyl ester, see Phenethyl acetate, Phenethyl 
anthranilale. Phenethyl benroate. Phenethyl 
butyrate. Phei,eU.yl .aot^tyrate. Pl.eneUiyl cin- 
namate. Phenethyl formate. Phenethyl 2- furcate. 
Phenethyl |aSenylacetale. Phenethy'. propionate, 
Phenethyl aaiicyUte. Phenetliyl tigUte, Phen- 
ethy. .a, vaierale 

Phenethyl formate. |7i. „e 2-I«ienylrthyl formate 

Pherethyl 2 furoate. Hi, see 2 ■ Phenylethyl 2- 

Pher.ethyl 3 methylbctyrate. 171, see Phenethyl 
laovalerate 

Phenethyl 3 methyle r- donate, 175. see Phenethyl 
arr.ee |,,»le 

Phenethyl peieny lace late, 175. aee PhenyUcetlc atld; 

2- Fhrny:»tl-.yI |J,.,-,U. elate 

Phera-thyl propionate. IT!., aer 2-Plwnylethyl 
propionate, Propionic acid 

Pher.ell.,1 .»!., yl.te. 175. aee 2 - PTl. nyleth, I 
salicylate 

Pher.etli.vi senccioate, 175. see Phenethyl 3.3- 
dlmethylacrviate. Phenrthyl 3 - meUiylcrcHo- 
rmle. 2 - Phenyl, tl.y 1 aer.eotoBte 

Phenethyl uglate. 175. are 2- Phenylethy'. t.glate 

Pheoethyl laovalerate. 170. see PheneUtyl 3 
rnethylbulyrate. 2-PhrnyleOiyl ..ovalera-.e. 

In va>f uc ac ..! 

Phetn.aya et|,- arid. 1 7fi , aee Allyl ptierway- 
acetate. o Pt.er.yl^ lye illc acid. Phenoxy- 
eiKan"., a- id, Pher.vlurr, 

1'hcioxyethano.c acd, 176, see 3*henoxyacetic 

a, .1 

2 Cher- ixyethy'. lai^jctyrate . ITti, aee lsofcjtync acid 

2 Phen xyelhy: rater, aee 2 - Phenoxyet-hy: isu 
t.u I y rate 

Phe-i>la .etaW.-hy le. see o- T l'aa:dehyde. 

O Ti-lulc aldeiiyile 

PhenyllcetaJdehyrle 2 . 3 - hulylene glyi ul BceUl. 176 

I'henytacetaldehyrie dimethyl aceUl. 17B 

Phenyla. rta:.lehyale glyceryl acetal. 176 

Phenylacetic acid. 177, >ee Allyl peienylacetatr. 
laoamyl ;Jier.yla. -elate. Brr.iyl phenyla. elate; 
Bjtyl pr.cnylacetate, li. butyl ptienyLacetate. 
C-.i.nan.yl |^.rnyla.:etate. Citr^inellyl petenyl- 
acetate: kthyl prtenylacetate. Uoeugenyl phenyl- 
acetate. Crrar.yl |»Seny'.acelale. CL.a-.aryl 
phenyiacetate. Hyac inthm. Methyl phenyl 
acetate. O.-tyl [*.enyiai-etatr. Phenathyl phenyi- 
acetate. Propyl pher.yLacetate. laopropyl 
leienylacrlate. Rh.xllny'. phenyiacetate. .S«ntalyl 
phenyiacetate. d-Tolalc acid 

Phenylacn.lein. 177, see Cinrvarnaldehyde 

4 Phenylacryltc acid. 177. are Cmnamic acid 

Phenylalanine (L- and DL- forma). 5» 

y-Phenylallyl al. ohol. 177. are Cuiruunyl alconol 

Phenylallyl cmnsimate, 177, aee Cmnamyl cinnamate 

y- Ptirnylallyl propionate. 177, ace ClJinsuxiyl 
pr.jpl.nate 

4 Phenyl -2-butauwl. 177, aee Phenylelhyl methyl 
carblnol 

4 Phenyl J buten-J-ol. 177. see Methyl styryl 
carblnol 
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*.Phenyl-J-buteil-2-one, 177. tee I 
acetone; Bentylexelooc 

4-H»«vl-2-butyl acetate, 

4-Phenyl-2. butyl eeter. eee 4- Phenyl- 2 -butyl 
acetate; Phenylethyl methyl carbinyl acetate 




4-Phenylbutyrlc ectd. eee 
Methyl 4-phenylbutyrate 

2-Phenyl-re-dloxan-4-ol. 177. eee I 
glyceryl acetal 

Phenyl carolnol, 177. eee Benxyl alcohol 

Phenyl dimethyl carbinyl Ieobutyrate , 177, eee 
a.a-Dimethylbcnxyl laobutyrate 

1- Phenylethanol, 178. ire o-Methylbenxyl alcohol 

2- PhenyleUiyl acetate. 178, a«e Phenelhyl i 
1 alcohol. 178, .eeO-K 



1. 160, aee J-Phenyl-1 

er. 180. eee 
2-Phenylpropyl butyrate 

■ eeter, 180. 



2-Plnena. 181. eeeo-f 
2(I0)-Ptnene. I HI. aeef-Plnene 
I Plnene. 181, eee Nopinene. 2O0)-Puwne. Reels, 



eee 2-Phenylpropyl Ieobutyrate 
Phenylpropyl aldehyde , I 80 

o- Phenylpropyl butyrate , 180. tee a- Ethyl benayl 
butyrate 

2 -Phenylpropyl butyrate. 180. see Butyric acid; 
Hydratropyt butyrate; £-Methylphenethyl buty- 



2 -Phenylpropyl 



g Phenylethyl alcohol. 178. eee Phenethyl 
2-Phenylethyl alcohol. 178. aee 



ieobutyrate, 180, aee laobutyrlc 
Hydro* innamyl Itobutyratc 

3 Phenylpropyl clnnamate. 180. eee 



2-Ph*nylethyl benwete. 178. eee Phenethyl bentoate 

2-Phenylethyl butyrate. 178. eee Phenethyl butyrate 

2 -Phenylethyl uobutyrate. 178. eee 
iaubutyrete 

blnol. 178. eee 1-Phen 
clnnamate. 178. eee 



. 178. aee 



eel, 

2 - Phenylpropyl eeter. eee 2-Phenylpropyl 

3 -Phenylpropyl eeter. aee 3 - Phenylpropyl acetate. 
3 -Phenylpropyl ieobutyrate. 3 - Phenylpropyl 
clnnamate; 3-Phenylpropyl formate; 3-Phenyl- 
propyl hexanoale. 3 - Phenylpropyl | 
3 -Phenylpropyl laovalerate 
3 -Phenylpropyl formate. 181. .eel 



. 181. aee 1 



2 -Phenylethyl 

2-Ph«nylethyl 2-turoele. 178. eee Phenethyl 
2-furoate 

,. 118, tee 4 Phenyl ■ 






2- Phenylethyl tiglate. 178, aee Phenethyl tiglate 

2- Phenylethyl laovalerate, 178. aee Phenethyl 
laovalerate 

Phenylfortnlc acid. 178. aee Benxolc acid 

0- Phenylglyvolic acid. 178. eee Phenoxya. etlc acid 
o. 178. tee I 

*. IW« «« 1 

1- Phenyl-3-niethyl-3-pentanol. 178. eee Phenyl- 



Phoaphate, Calcium. Tribatic. 44 
Phoaphate. PiitaaaUim. Dtbaalc, 28T 
Photphate, Potatelum, Monobaalc. 287 
«. Sodium acid pyro-. 45 

n. 16. 45 





S-Phenylpropenal. 179. eee < 

3 - Phenylpropenolc acid. 179. aee Cuiamlc acid 

3-Pbenyl-2-propen-l-ol, 179. eee Cinnarayl alcohol 

3-Phenyl-2-propenyl propanoate, 179, eee Clnn- 
ajnyL propionate 

2- Phenylproplonaldehyde, 179, tee Hydratrop- 

aldehyde. a- Methyl phenylaceuldehyde; a- 
Methyl lolueldehyde. 2- Phenylpropanal 

3- PhenylproptonaMehyde. 179 

2-Phenylpropionaldehyde dimethyl acetal. 176. 
aee Hydralropajdehyde dimethyl acetal 

S-Phenylpropionlc acid. 179. tee Beniylacetlc 
Kid: Ethyl 3-phenylproptonete. Ilj 
phenylproplunat* 



Pine needle. Dwarf, Oil. 247. aee Pine, mountain, 
oil. Pinut pumllKi. oil 

Pine needle. Oil, 247. eee Siberian fir. oil 

Pine tar. Oil. 247 

Puiut m ugo Turra var pumillo (Haenke) £enari, 
tee Pine needle, dwarf, oil 

Pinut pumlho. Oil. 247, tee Pine needle, dwarf, 

oil 

t-'lnua tpeclet, tee Pine tar. olL. Turpentine, gum. 
Turpentine, eteam dlatllled 

Plnue paluatrla Mill , aee Pine tar, oil; Turpen- 
tine, gum. Turpentine, steam diatiUed 

P,nu. ejflve.trlt L . aee Pine, acotch. oil 

Piper cubeba L. f . eee Cubeb.. Cubeba. oil 

Pipendlne. 182. aee lleiahydropyridtne 

Piperlne. 1H2. tee Piperoylptpertdene 

d-Piperiti.ne. 182. tee n-Menth- 1-cn-J-one. 
1 Methyl 4 l.opropyl 1 



Phoephate. Sodium hexameta-, 16 

Phoaphate. Sodium, Monobaalc, 45 

Phoephate. St-dlum pyro-, IS. tee 
pyro photphate 

phoephate. Sodium. Trlbaelc, a 
eodtum, monobaalc 

trl-meta-. 38 

trlpoly-. 17 

. IS 

Photphoric acUl, 17. 45 

Photphorout chloride, eee Phoaphoroue oxychlorlde 
PhD tttfio roue oaychlorlde, 3 8 
toureee, 59 

(Moench) Vote, tee Hemlock, oil 

Picea marlana (Mil).), tee Hemlock, oil 

Picraema excelea ISw.) Planch., eee Qua tile, 
rxtract 

Punarlc and abietic acid copolymer!, 287 

Plmenta acrla Kuelel, tee Bay leavet. Welt Indian, 
extract. Bay leavei. Weil Indian, oil Bay leavei, 
Weil Indian, oleoreein 

PimenU leaf. Oil. 247 

Plmenta offlclnalla Llndl.. eee AUaplce; AUipice. 
oil; AUaplce, oleoreein; Plmenta leaf, oil 

Plmpifuflli ani«um I. , aee Anlae; Anlae. oil 

Pine. MounUln. Oil. 247. aee Pine needle, dwarf. 

oil 

Pine. Scotch. Oil. 247 

a- Plnene, 181, aee2-Plnene. Reeln, terpenc; 
2.8.6-TrlmeUiylblcyclo-O I l)-2-hept»ne 



. 181. 



2- (3-Phenylpnopyl)tetrahydrofuran, 181 

3- Phenylpropyl laovalerate, 181, aee Hydrocinnamyl 

laovalerate; leovalenc ackl 

Phoephate. Ammonium. Dlbailc. 2*7 

.aalc. 287 
eta-. 16. aee Calcium 




Plperonal, 182, tee Oloxymethylene proto- 

catechuic eldehyde. Heliotronlnr. 3.4-Melhyl- 
enedloxybenxaldehyde; Plperonyl aldehyde 

Plperonyl acetate, 1H2, ice Acetic acid; Helio- 
t ropy I acetate, 4 -<3 ,4-Methylenedioxyphenyl)- 
2-butanone 

Pipe runyl aldehyde. 182. iee Plperonal 

Piperonyl Uobutyrate. 182. tee Iiobutyrlc ecid 

Pipertmyl eeter. eee Plperonyl acetate. Plperonyl 
Ieobutyrate 

Plperoylplperldene. 183. eee Piperlne 

Pipelitewa leivei. Extract. 248 

Plentarome. 248. eee Yucca. Mohave, extract 

Pul-jntt-mofi cablln Benth.. aee Patchouly. oil 

Pogottemon heyeieanui Benth . tee Patchouly, oil 

PollanUiet tuberoia L , tee Tuberote. oil 

Polyacrylamlde. 23, 267 

Polyacryllc acid, 267 

Polyethoxylateil alkylphenol (dodecyl. nonyl. and 
octyl). 24 

Polyethoxylateil atkylphenol. Bensyl ether of. 24 
Polyethylene, 267 
Polyethylene glycol. 24 



. 24 



Polyethylene glycol. 400 through 6000 . 288 
Polyethylene glycol. 8000. 268 
Polyethylene glycol (600) dloleate. 24 
Polyethylene glycol etter of mixed f< 
from tall oil, 24. tee Oleic acid 

Polyethylene glycol (400) tallow < 
Polyethylene glycol (600) roonorlcinoleate, 24 
Polyglyccrol eitcn. Fatty aculi, 21 
Polyteobulylene . iee Reiln, liobutylene 
Polylimonene . 141 
Polymtxln B. 4 
PolyoxyaUalene glycol. 24 
Polyoxyelhylene glycol. 24 
Polyoxyelhylene glycol (BOO) etter of edible 

cottonaeed oil fatty acldt. 24 
Polyoxyethylene glycol (600) monorlcinoleate, 24 
Polyoxyelhylene (40) monoitearlte, 24 
Polyoxyethylene (20) eorbitan moooUurate. 24 
Polyoxyethylene (20) aorbltan moncoleate. 24 
Polyoxyelhylene (20) eorbitan monopalmitate. 24 
rbitan mono.tearate. 25 
! (20) eorbitan trietearate. 25 
e. tee Polyoxyethylene (40) 
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Polypropylene glycol. >n Buloiypolyelhylejw 
Polypropylene glycol. 25 

Potyeorbate 20. see Polyoxyethytene 120) eorbltan 
mono lau rate 

Polyeorbate 40, aee Pulyoxyethylene (20) aorbttan 
monopalmitate 

Polyaorbate 80, see PolyoxyeUiyleive (20) i 
monoateerat* 

Polyaorbate 64. see Polyo.yeUiylene (20) i 

trlatearate 
Polyaorbate B0. aee Polyoxyethylene (20) , 




Polyvinyl aceute, 268 
Polyvuiylpolypyrrolldone. 288 
Polyvinylpyrrolidone. 268 
Pomegranate bar*. Extract. 248 
Poppy ...J. 248 
Potaeaium acid. Tartrate. 46 
Potaaalum alginate. aee Alginalea 
Potaaalum blaulfite, II 

Polaaaium bitartrale. aee Tartrate, polaesium acid 
e. 3 
e. 42 

' caeelnale. 263. aee Caaeln 
P*itaee;uin chloride , 39, 268 
Potassium citrate. 45. are Citrate aalta 




Polaaamm hydro.,,!,. 45 
Potaasium lodate . aee Iodine auurcre 
Potassium iodide, aee Inline auurcee 
Potaaalum metabioulfue. 11 
Potassium n-methyldlthlo-carbamale. 3 
r. 37 




potaaaium. manobaaic 
Potaaalum atearate, 26 
Potaaaium aulfate. 268 
Proline <L- and DL- forma). SB 
Propanal. 183, aee ProplonaMehyde 
Propane. 268 

Propanoic acid. 1B3, aee Propionic acid 
laopropenol. 183, 263, aee laopropyl alcohol 

1- Propenol, 184. ace Propyl alcohol 

2 Propanol. 183. aee laopropyl alcohol 

1 Propene- 1,2. 3 -irl- carbolic acid. 183. ,ee 
Acomtic acid 

2- Propene.l. thiol. 183. see AUyl mere aptan 
o-Propenylanlsole. 183. see Anethole 
2-Propenyl-6-ethoxyphenol. 1B3. aee Propenyl 

Propenyl guaethul. l«3. aee 6-Elhaay-rn-anol, 
1 -Ktho»y-2-hydrn»y-4-pr^,enyll>enzer». 
Hydrosymrlhyl anrlhole, 2- Propenyl -6- 
elhoxypbenot 



4 Propenylgualacol. 183, aeelaoeugen.il 

2 • Propenyl hexenoate. 183. aee Ally] hesanoete 

4-Propeny'.v«ratrole. 183. aee leoeugenyl methyl 



ProplonaWehydr. 183. .rr Melhylacetaldehyde. 
Propyl aldehyde 



Proplonale. Calcium. 4. aee Propionic acid 

Propionate. Sodium, aee Propionate, calcium 

Propionic acid. 183. aee AUyl proplonale. Iaoamyl 
propionate. Anlayl proplonale, Benxyl propionate, 
laobornyl propionate. Butyl propionate, Isobutyl 
propionate. C.rvyl propionate. Cinnamyl pro- 

. Cltronellyl propionate; Cyclohexyl pro- 



pionate. Decyl propionate. RUiylformic acid. 
Ethyl propionate; Geranyl propionate: Heayl 
propionate; Lmaiyl propionate, Melhylacetlc 
acid, O-Methylheniyl propionate; Methyl pro- 
pionate. Neryl propionate, Octyl propionate. 
Ptienelhyl propionate. 3-Phenylpropyl propionate; 
Propanoic acid. Propionate, calcium. Propyl 
laopropyl propionate; Rhodinyl 
e. Terptnyl propionate. Tetrahydro- 



Propyl i 



187 



Propyl acetate. 183. aee Acetic acid 
laopropyl acetate, 184. aee Acetic acid 
Propylacetic acid, 184, aee Valeric acid 

cid, 1B4, aee leovalerlc acid 
e. 184 

Propyl 3 12-furyl) acrylate, 184. aee Propyl 2- 



>l. 184. aee Cognac, green oil. 
white, oil. Optal. l.Propanol. Propyllc 



laopropyl alcohol. 23. 184, aee Dlmethylcarblnol. 
□propanol. 2-Propanol 

e. 184. aee Proplonaldehyde 

p Propyl anlaole. 1B4. aee Dlhydroanethole. 



£- laopropyl benxaldehyde. 184. aee Cum 

Propyl bemoale. 184, aee Beniolc acid 

laopropyl benioate. 184. aee 

f -Iaopropylbeniyl alcohol. If 
Cuxnlmc alcohol; 
p-Cymen-7-ol 

Propyl butyrate. IBS. 

laopropyl butyrate. 185. aee Butyric acid 
laopropyl leobutyrate. IBS. aee laobutyrlc acid 
Propyl cuinamete, 185, aee Cuiruunlc arid 
laopropyl clnnamate, 185, aee Clnnamic acid 
laopropyl citrate. 15 

Monoiaopropyl citrate, aee Citrate, laopropyl 

laopropyl-o-creaol. 186. aee Cervacrot 

Propyl dlaulllde. aee Dlpropyl dleulfide 

Propyl eater, aee Propyl acetate. Propyl ben- 
f. Propyl butyrate. Propyl ieobutyrele. 
cinnamate. Propyl formate. Propyl 2- 
furanacrylate; Propyl 2-furoate. Propyl 
gallale. Propyl heptanoate; Propyl hexanoete. 
Propyl phenylacetate. Propyl proplonale. 
Propyl iaovalerale 

laopropyl eater, aee laopropyl benaoate, lao- 
propyl butyrate, laopropyl cinnamate. lao- 
propyl formate; laopropyl hexajioate, lao- 
propyl phenylacetate. laopropyl propionate, 
laopropyl laovalerate 

Propyl formate. 188 

teoprepylformlc acid. 186. aee laobutyrlc acid 

Propyl 2- furanacrylate. IB6, aee Propyl 3 -(2- 
luryl) acrylate 

Propyl 2 furoate. 1SG 

Propyl gellate. 11. 186 

Propylene glycol. 2KB 

Propylene glycol alginate, aee Alglnic acid, 1 
lene glycol eater of. alginlc acid 

Propylene glycol eater of, Algimc acid. 21. 31 

Propylene glycol mono, and di eatera ,.( fata and 
fatty at Ida. 25 

Propylene glycol and glyceryl mono- and dl- eatara 
from the alcohnlysie of 
genaled tallow. 23 

Propylene oxide. 38 
Propyl heptani-ale. 186, ,ee 
Propyl hexaroate, 186, aee lleianoic acid 
laopropyl hexanoate, 1B7, aee Hexanoic acid 
o laopropyl hydroctnnanialdehyile, 187, aee 3- 
(£- laopropyl) phenyl proplonaldehyde 

Propyl-p-hydroxybentoate. 3. 187, aee 
Nlpaaol, Propylparaben 

Propyllc alcohol. 187. aee Propyl alcohol 

SPropylidenephlhallde. 187 




Propyl methoxybeniene. 187, aee £ - Propyl 
1*7. aee Benxoate. Propyl £. 

Propylparaaept, 187. aee Propyl D-hydroxybenxoele 

a Propylphenethy] alcohol. )i7. aee Bemylbutyl 
1 carblnoli 1- Phenyl- 2- 

. 187. ... 3 

. 187. aee 



p laopropylph, 



Propyl phenylacetate. 187, aee Phenylacelic acid 
laopropyl phenylacetate. 188. aee Phenytacetlc acid 
3 •{£ laopropyl) phenyl proptonaldehydc. 187, aee 

Cumlnyl acetaldehyde. £- laopropyl hydroclnnam- 

aldehydc 

Propyl propionate, 188, aee Propionic acid 
laopropyl propionate. 188. aee Propionic acid 
Propyl laovalerate. 168. aee laovalerlc acid 
laopropyl laovalerate. 188. aee laovalerlc acid 
Provitamin A. see Carotene 
Prunollde. 188. aee y-NonaUctone 

Focke. e« Almonda. bitter oil (FFPA) 

Prunua aroienlaca L . aee Apricot kernel, oil 

Prunua avium L (sweet cherry), aee Cherry pita, 
extract 

Prunua ceraaua L (aour cherry), aee Cherry ptta. 
extract 

Prunua lauroceraaua L . aee Cherry laurel, oil 
(FFPA) 

Prunua apinoaa L . . aee Slue berrlea. Sloe berries, 
extract. Sloe berrlea, extract i 

Payllium aeed huak. 34 

laopulegol, 188. aee j 

Pulegonw, 160, aee ^-tOl-D-Menthefi-S-orat; £- 
Menth - 4( 8) en - 3 -one. 1 - Methyl 4 ■ isopropylldenc 
3-cycUihrxanone 

laopulegone, 189. aee a-(9)-j 
p Menth-8-en-J one" 

opulegyl acetate. 18». 

laopulegyl eater, aee laopulefyl acetate 

Punica granarum L . 



Pyridine. 189. aee Pyroracemlc acid 
Pyrldoalne hydrochloride. 5> 
Pyroligneoua acid. 248 



. 188. aee 
acid. 189. see 

189. aee Acetylfo 



Pyruvic acid. 189. aee i 
amyl pyruvate, 
acid. 2-Oxopropanolc acid 

Pyruvic aldehyde . 1 Sti . see 



», 



Quaaala unari L . aee Quaeala, extract 

Quebrachia lorentxxl Crlaeb. . aee 
bar*, extract 

Quebracho bark. Extract. 248 




Lj ji llaja aar.-T.aria Moluaa. aee < 
Quince aeed. Extract. 249. 

e. 1B9 
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Quinine hydrochloride. 190 
Quinine sulfate. 190 
leoquinollna, 190 

Racemic acid. 190. aee Tartaric acid (d-. ±- , 
dl-. niK-l 

Raldeine*. ISO. aee Methyl-a-lononei Methyl- 
g- lonone 

, IM 

■e Rennet 



Resin, 

Resin. Uobutylene. 2»8 

Reiln, Coume rone - indent . 268 

Keiln. Methacryllc end dlvlnyl bentene copoly- 
mer. 211 

Reein. Petroleum hydrocarbon. Aliphatic, 26 




Rhatany. Extract. 249. aee Kraroerla. extract 

Rhodlnal. 190, aee CUroneUal 

Rhodlnol, iee 3 . 7-Dimetnyl-6-octen- 1 -ol 

Rhodlnyl acetate, 190, aee Acetic acid 

Rhodlnyl butyrele. 190. aee Butyric acid 

Rhodlnyl leobutyrate, aee leobutyrlc acid 

RhodLnyl eater, ace Rhodlnyl aceute. Rhodlnyl 
butyrate. Rhodlnyl taobutyrate. 
Rhodlnyl phenylacetate, 
Rhodlnyl taovalerale 

Rhodlnyl phenyUceute, 191, aee] 

Rhodlnyl propionate, 191. aee Propionic acid 

Rhodlnyl leovalerate, 191, aee leovelerlc acid 

Rhodyroenla palmate <L.) Grev . aee Dulae 

Rtbcs nigrum L , aee Currant buds. 

Riboflavin. SO. 60 

Rlboflavin-S-phoiphatc. 60 

ft iclnua communis L , set Caator. oil 

liiclnua, Oil. 249. lee Castor, oil 

Rochetie sella, ice Tartaric acid. Tartrate, 
potaaalum 

Rosa canlna I. . aee Roae hlpa. eltract 

Ro ta cenllfolia L , see Ro»e. absolute; Ho* 
stro^ei 

Rosa condlta Scop,, aee Roac hlpa. extract 

Boaa dair.a.cena Mill . eee Ro.t. BulgarLen, true 
olio, oil 

Roaa rugo aa Thunb., aee Roae hlpa. extract 
Roaa apeclea. aee Rule hlpa, extract 
r. 249 

n. True Otto. OH. J49. aee Attar 

of Ro.ci 

Rose hlpa. E«ract. 249, lee Hipberrlea, extract 
Koaeicary. 249 

Rosemary. Oil, 249, lee Garden 
Roae eater. Stronger. 249 



Roamarlnm ofllctnalii L. , aee Rosemary, 
rnery, oil 

■ (Late.). 2»9 




- Kydroxybenxaldehyde 



leaf, oil 

Saltcylaldehyde. 191. 

Salicylic acid, aee leoamyl salicylate. Benzyl 
lalicyUte. Iiobutyl leltcylate. Ethyl aalicyUte. 
Methyl salicylate; Phenelhyl aalteylate 

Salicylic ether. 192. aee Ethyl salicylate 

Saltpeter, see Nitrate, Potaaalum 

Salta of carrageenan, A mixture of two or more 
of the ammonium, calcium, potaaalum, or 
eodium aalta, 31 

Salta of fatty aclda, 21 

Salti of furcelleran. One or more of a mixture of 
the aodlum, calcium, potaaalum ami ammonium 
aalta of furcelleran, 32 

Salvia lavandulaefolia Vahl . iee Sage, Spanuh. oil 

Salvia officinalis L . iee Sage. Sage , oil; Sage . 
oleoreiln 

Salvia iclarea L , aee Clary 

Sarobucus canadensis L , iee Elder flowers 

S embucus nigra L . aee Elder flowers 

Sandalwood. East Indian. Oil. 2S1 . aee Sandalwood. 

yellow, oil 

Sandalwood, Weat Indian. OH, 2S1. ace Amyrn. oil 
Sandalwood. Yellow. Oil. 2SI. eee Arheol, Saundera 

white, oil 
Santalol (o and£), 192. iee Argeol 
Senlalum album L . aee Sandalwood , yellow, oil 
Senlalyl acetate. 192, aee Acetic acid 
Santalyl eater, iee Santalyl acetate; Santalyl phenyl- 



Sentelyl phenyUcetate. 192. see 1 
Saponin. 251. iee QuOlaia 
Saraaparllla, Extract, 251 

Saiaafraa albldum (Nutt > Neea. aee Sassafras 
lurk, extract (aafrol tree): Sanafrae leavea 
(safrol-free) 

Sassafras berk, Eitract (Salrol free). 251 

Sassafras leaves tSefrol-free). 251 





Rue. 2 SO 
Rue, Oil, 250 

Rum ether, 191. see Ethyl oxyhyilrsle 
Rota graveolens L . see Rue. Rue. oil 



Silica gel. 2*0 
Silicic acid. Preci| 
Silk-etrs. 26D 



Silicate, Sodium alumlno-. 269 

Silicate. Trlcalctum. 269 

Silicon dioxide. 26 

Silicon dioxide. Colloidal. 269 

Skatole. 192. see £-Methyhndole. 3-Melhyllndole 

Sloe berries. 252. aee Blackthorn berrlee 

Sloe bernea. Eltract. 252. aee Blackthorn berriea. 
extract 

Sloe berries. Extract solid. 252 

Smallage. 252. aee Lovage 

Smallage. Eltract. 252. see Lovage. extract 

Smallage. Oil. 252. iee Lovage. oil 

Smallage. 252. see Lovage 

Smellage. Extract. 2S2. see Lovage. extract 

Smellage. Oil. 252. aee Lovage. oil 

Simla x species, see Saraaparllla. extract 

Snakeroot. Canadian. Oil. 2S2. aee Wild | 
Canadian, oil 

Soap bark. 252. see C 

Sodium aceute, 3 

Sodium acid pyrophosphate. 45. aee Phosphate. 

Sodium pyro- 

Sodlum acid sulfite, aee ! 

Sodium alginate, see Alglnalee 

Sodium aluminum phosphate, 16. 45 

■bate, aee 

.. 3. 192. 

Sodium bicarbonate. 42 

Sodium bleulflte, 11 

Sodium borate, aee Boron sources 

Sodium calcium siltcoalumlnete hydrated. see 
Silicate, sodium calcium alumtno- 



, 42 




c.lluloae. 32. see 



winter, oil. Savory, winter, oleoresln 

Saundera. White. Oil. 251. see Sandalwood. 
yeLlow , oil 

Saussurea lappa Clarke, see Costus root, oil 

Savory. Summer. 251 

r. Oil. 2SI 

lleore.ln. 251 

Savory. Winter. 252 

Savory. Winter. Oil. 252 

Savory, Winter. Olnoresln, 252 

St-hlnopala lorcntm (Gnscb 1 Engl , see 
Quebracho bark, extract 

L . sec Schuvus nuille. oil 

moll.. OH. 252. see Pepper tree, oil 

J « r ' Sebacic acid. <ff Dibutyl sebac.le. Diethyl sebacale 

Serine (L- ami DL- forms I. 60 

Shellac. 269 

fir. Oil. 252. , 



Sodium chloride. 4 
Sodium chlorite. 31 
Sodium i urate. 15. 45 



Sodium <ll-ecetate. 3 

Sodium dodecyl betusnesu 

Sodium erythorbate. 10 

Sodium 2-ethyl 1 -hexylaulfat 
1 -hexylsulfate. Sodium 

Sodium fluoride, see Fluorine source! 

Sodium h.xam.tapho.phatc. 16 

Sodium hydrogen auUH 

Sodium hydroxide. 46 

Sodium hypo- chlorite . 3 

i lauryl sulfate. 23 

e. 11 



21 

21. see 2-Ethyl 




Sodium methyl naphthalene sulfonate. 23 

Sodium methyl sulfale. 23. 24 

Sodium molybdate. see Molybdenum sources 

Trlsoillum ortho phosphate, see Sodium phosphate, 
trlbasic 

Sodium salt, see Sodium bentoete 

v«llum phosphate. Dibasic 
phate). aee Phosphates 



phosphate. Monobasic (Mora 
orthc phosphite), see Phosphates 

Sodium phosphate (Monobasic, dibasic. 

ee Phosphorous sources 
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solium peioaphate, Trlb.alc, 16 

Monoaodlum phoaphate glyvenrles derivative, of 

mm*,- and di from the jly rr.,!)-,!, oi cd.bU 
fan if Jilt. 22 

Sodium jjotsa-ium tartrate. 46 

Solium pyrophosphate, 16 




Sodturr. -ulf.te, 26i* 
Sodium ..ill,!,, i ; , 269 
Sodium laurochoiate. 27 



I thlo-sutl.te. 11 
Nudluir. iri-mrt.-phospha.te. 311 
Sodium lril>^l)Tbr,aphale, 17 
S"Jrjm f IjIji w ....If.-col.-raminc. 37 
Sorbate. Csk,,,,,,. 5 

Sorbal... P..u..tum. aee Sorbite, calcium 



Ethyl 



Sorblc KiJ. St.- A)i>% 
Calcium aureate 

Sorbuan mono.; Irate . 2 f ■ 

Sorbuan iJiiitio|.*lmilate, 21. 

Sortntar, morti atearatr, 2fi 

Sorh.tur tri-tearaU-. 26 

sorbitol. 17, Ji. i3 . 219 

Soybean. FaMy acljl, MydmsyLtrd. 2.' 

Suybrap Ml fatty ac.da hylroxyUtcd . 26 

Spanlih hopa, 252. ..e* I>tttany of Ccele 

Spanish or i c .tmm , 253. im Origanum . oil 
(extractive! 

Sgartiu n, jim. nm L . «e e ll.-net . ab.o.ute. 
(len^l . extract 

Spearmint. 2 5J 

Spearmint. Extract, 2Jj 

Sfie.ru. .M. Oil, J»i 

Sperm 1 1 1, , Hy •1r..B«;nalr.|, 270 

Spike lavender. Oil. 

Spiral IU«. O.l, «». i» Cestui r.wt, oil 
Spirit of N.tr.u, ether. 192. iee Ethyl m-r.tr 
Sprue* ..... 253. »„. Hernia. . oil 
Stannous chloride. 1 1 

Starch, modified with pyrupyltne il.de. 34 

-Sl.n-h. Modified, E.oii, 34 

Stearate, Calcium. 270 

Steatite. Magnesium. 27n 

Stearulr. pot. «o urn , ill 

Stearale, Sodium, 26, 27u 

Stearic acid, 1112. 27i>, <C e Ealtyaci.li.Octa- 

S:*.ryl 1 Uctylale. Calcium. 26 
stearyl 2 U.-tylu- ,c,d. 26 
Strary. mono* lycendyl curate. ?t 
Slercu'.ia. 253, «ee Karaya. pur. 
Sterculia gum, iee Karaya, gum 
St erculia jfrnt Roab . . see Karaya, gum 
St. John', bread. 253. ,ee Carc.b Oea„. extract 
Storax, 2SJ, *< 



5tra.be. ry aldehyde. 193. ,ee Ethyl methyl 
phenylgly. idste 

Styracm. 193. »ee CuinMiyl ctanam.te 

Styr.lyl acetate. 193. .re a-Methylbe.-iayl ,c« 



Styralyl alcohol, 191. •era-) 

Styclyt bulyrate. 193. »e* a-Methythentyl butyr.te 

Styralyl n^utyr.te. |«J. ,ee a-Methylbentyl 
laobulyrate 

Styr.lyl formate, in. iee CJ- Mrthylbeniy] formate 
Styr.lyl prop.oru.te. I C3 , ,ee a- Methylbenxyl 



Slyrax . Craib n 

1!... section Amhr o.tyra. of the genua. >ee 

Uenaolii, re»in 

Sly i ax hens. 
Styratl, Extract. 253 
Styraa. i:»ni, 253, »ee Slorai 
Sty.-ax paralleloneur u* Perki.'i.. 
Styrai torJunc ntit (Pierre), iee Bemou,, rcnn 
Styroler* acctale. IM, »ee aMethylbep.iyl acetale 
Myryl carl.ir-.l, IM. lee Cmnamjl alt ..h«.l 

!<•• ««. iee Ulethyl »..,; rLn,te; Utmethyl 



tfyreridea, 22 



•WC4U.U- alAy.lnde. 311 
Si.rruie octaacetate , K'3 
Sulfate, Solium thin-. 1 1 
Sullaled (.11..W. 21 
S„lf,te». 11 

Sulfiteo ani luL'ur .!...x.de. 5 
Sjlfaacetate- . .f mifin- anj dl- ( 
Sulfur dn>xlde, 11 
Sulfuric acid. «fi 

Sunaet yellu. FCF, »ee KDS.C Yell... No 6 
Sweet fla*. 253. see Calamua 
Sweel flag. Oil. 2.'.4. *ee Calamu*. .ill 
Sweet Spin! of Nitre. l»l, iee Ethyl nitrite 

r. g ele, erect a L e T. e ele,. ul 

Ta^ele ijtlaJidullf..-. Sehr.n*. iee Tagele.. oil 
r.gete». O.l, 254. iee Marifild. o,l 
Tagelrn l^j.ila L . see Tagetea. oil 
Talc, 2 70 

Talk., alcrulvcl. Hy.!r:nenated. 26 
rallow . Hydrocerjtei;. 20 
Tallow. Oxidized. 2C 
Tallow. Sulfated. 27 

raiigan-tangan. Oil. ?i4. aee Ca,ti.r, oil 
racgeri.-.,.. O.l, 254 

T»„.-,,c acid. ISJ. 270. ,ee Gallolannic a, »1. T.r 
Tannir.. 1 9.1 , aee Tannic acid 
Tar, Oil. 254. see P.r.e tar. ..I 
Taraxacum e ryUi rmpe-rmum Anilri . see 




-■ - , „ r i-.me.icm rv» 

extract aoli.l. Dandelion root, flu.,l extract 

rarragur.. 254 

farragor. o.l. 254, lee Fslraj^on. cli 

Tartan. ..r,d. 17. 4b, iee Diethyl tartrate. 

Tartrate, aodium. Tartralr. i.Klium p..taiiium 



Tartaric a.-ulld-. ± - . dl- . i 
Hacernlc acid 



I. IM. see 



Tartrate. Pula»iu.i m id. 46 

Tar. rale. S..ln.m. iee Tartaric acid 

Tartrate, Sodium Pclaasium 4li. «er Tartaric ac.d 

Tat-lraur*. see FD4.C Yellua No 5 

Taurocholate. Sciltun., 27 

Taunn-holir acid, see Taurocholate, sodium 

1.4(61 Terpadlene. l',3. .ee Terpin.ilene 

4 Terplr.ei.ol. K, 3 . „, 4-Car.omentr.em.l 

o- rfrniw.il, |U3. see r, Melth 1 en S-ol 

Terplrolene, IM. see p Menth 1 , 4<B)-di.-..r. 
1 4IS) Terpadlene 

Terpmyl acetate, I'J4, see Acct.c acid. j. Mei.tli- 
1-an-e-yl ..elate 



TerpUiyl anthranlUle. 194. aee " Menth- 1 en 
H-yl anthramlate 

Terpinyl hutyratc. 194. see Butyric acid, d 
M.nth-I e;i H-yl butyrate 

Terpn.yl .* lin.lyrate, 
£ Mer.th- 1 -eti- 8-yl 



4. aee tau. 
..butyrate 

5*4 . sec Clnn 
i ' ■; tia r- 1 



nk acid. 



Terpn.yl . i-'truiinate 
£ Menth- 1 - en - B 

Teipuiyl ester, sec Terpinyl acetate. Terpinyl 
anthramlate. Terpl.ivl butyrate; Terpinyl lao- 
butyr.te. Terpinyl cinnam.le. Terpinyl form.te. 
Terpinyl propionate. Terpinyl lsi.v.ler.te 

Terpinyl format.. IM. see £ Mentn- 1 -er- B-yl 



Terpinyl propionate. I>5. see n-Menlh. 1 -en- 8-yl 
propionate. Propionic ackl 

Terpinyl uovale rate. 19.5. .eer.-Menth.l-en.8-yl 



Terra japunica. 254. seeCalechu. pf.wder 

Tetradecanal, 1<)5. see Mynataldehyde 

Telradecanolo a. id. 1J5 . see Ethyl myrisUte. 
Methyl my. .state, Mynalic .eld 

Tetradec) I aldehyde, i«i, iee Mynatalilahyde 

Telral.ydro-2 fur.nc.rblnol, 195. aee Telradiyriro - 

furfuryl alcolKil 

Tetxaiiydro-2-furanrjiethanol. 195, aee TetrajSyrJro- 
furfuryl alcohol 

Telrah>v4rof„rfuryl acetate. 195. aee Acetic acid 

Telrahyxlrofurfuryl alcohol. 195. see Telrahydro- 
2 furancarcinol. Tetrahydro- 2 furauiiuethajiol. 
Tetrahyilr . 2 furyLmcthanol 

Telr«hyrlrofurfuryl butyrate, 195, aee Butyric acid 

Tetrahydrofurfuryl ester, *ee Tetrahydrofurfuryl 

acetate. Tetrahydrofurfuryl butyr.te. Trtrahydro- 

furfuryt propionate 

aee Propionic 



196, aee Tetrahydro- 



Tetrahydrofurfuryl propionalc, 
i ' 

Tetrahv<lro-2-furylmetha--ic.L. 
furfuryl alcohol 

Tetrahydrogeremol. 1S8, see 1, 7-DUr.ethyl- 1 - 
..rlanol 

Tetrahydro paaudo - umncie, 1-fc. aee 6.10- 
I>ilnelhyl- P -undecen- 2 - une 

Tetradiydrolinalool . 196. 

4-12,5,6, C- Tetran.elhyl-2-cyclohea 
3-bulen 2 one. 1311. aee a-Irone 

Tetrajnethyl ethylcyclohexenone (Mllture of 
i««ntnl. 196 



iee 3. 7-Dunethy:octan-J-ol 
-l-yll- 



Telryl form.te, 19£. .ee l.obutyl f 
Theme. 196. see C.ffeine 
Thtamlne hyrlr<.-hlorlde, 60 
Thiamine mononitrate, 60 
ThlbetoHdr®. 196 . are u_- PenladecaUc ton* 
2 Thienyl mer. apian. 196 
2-Thienylthlcl. see 2- Thienyl mercaptan 
Thioallyl ether, 197. see Allyl sulfide 
Thii>dlpri'.plonic acid, 12 
Threonine (L and UL- forma), 6(1 
Thuja occulentalla I. . .ee Ced^ le^. oil 
Thyme. 254 

Thyme camphor. 197. aee Thymol 
Thyme. Oil. 354 
Thyme. While. Ojl, 254 

Thymol. 197, see J-rj-Cymenol. 5-Melhyl-2 
iaopropylph.mil. Thyme camphor 

I. 197. ,ee Carvacrol 




Tlgllc acl. aee Allyl 
Phenelhyl ttgtale 

Tilia glabra Vent . are 

Titanium dlo.Kle. 50 

Tocopherol., n. 60 



Ethyl tiglale. 
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Tolu. BtUu. Extract. 255 

O-Tolueldehyd*. >97. eee Phenylacetaldehyde 

Tolualdehyd* glyceryl «etal (Mixed £-. re- . 

£->. 197 

ToluaWlehydea (Mixed o-. ro-. £->, 197 

o- Toluenethiol, 197, aee Benxyl mercapleii 

a-Tolulc acid. 197. arc Phenylacetic acid 

a-Tolulc add. Ethyl eeter. 197. aee Ethyl 
phenylacetate 

a-Tolulc aldehyde. 197. ae. PhenyUcetaldehyd 




o- Tolyl acetate, 19«. ara Acetic acid; Acetyl 

o-creeol; o-Creayl acetate. o-Creeylic acetate 

£-Toiyl accuta, 198. see Acetic acid. Acetyl £ 
creeul; £-Cre*yl acetate; £-Cresyllc acetate 

4-(£-Tolyl)-2-buUoone, 198. seef-Methyl 
bemy] acetone 

£- Tolyl teobutyrate. 199. aee IsobutyrK acid; 
£-Craayl leobulyrele 

E-Tolyl dodecanoate. 198. see £-Tolyl laurate 

o-Tolyl eater, aee o-Tolyl acetate 

£ -Tolyl aatar. aee £- Tolyl acetate; £-Tolyl lac- 
butyrata. £-Tolyl laurate. £-Tolyl phenyl- 
acetate 

£-Tolyl laurate. 198. aee £-Crcayl dodecanoate. 
£-Cr*»yl laurate. Dodecanotc acW. £-Tolyl 
dodecanoate 

£-Tolylphenylacct*te, 198. aee £ Creayl phenyl- 
acetate; Phenylacetic acid 

2(£- Tolyl) propanal. aee 2-(£-To]yl)-proplon- 



2-(£- Tolyl) proplonaldehyde . 198. aee £-Methyl 
hydralropaldehyde 



e. 199. aee 

Trlbutyl acetyls Urate. 190. aaa Cllroflex A- 4 
Trlbutyl eater, aaa Trlbutyl i 
Trlchloroethylene, 270 
2-Tridec*n*l. 199 
Triethanolamlne. 270 



Tnethyl eater, aee Trlethyt. citrate 

Trlfollum, Extract aolld, 225, aaa Clover topa. 
red. extract aolkl 

TrifoUttm prataiiae I... aae Clover topa. red, 
extract «ollil 

Tngueiella foanum - graecum L-. aee Fenugreek; 
Fenugreek, extract; Fenugreek, oleorealn 

2.4.5- Trlhydroxytwtyrophenon*. 12 
Trliaopropanolamtne, 270 

2.6.6- Trlmethylbtcyclo.(3 1 l)-2 beptene. 199. 
aee o-Plnene 

l-(2. 6. 8-Trlmethyl-2-cyclohesen*-l -yD-t, 6- 
heptadlen-3-on*. 199, ice Allyl a- lonane 

4(2.8,8- Trlmethyl- 2 - eye Inhexen- 1 - yll- J - 
bulen-2-on*. 199, aaa ft-lonone; £-lonooc 

4 (2, 6, 8- Trlmethyl- 2-cyclohexen- 1-yl)- 3 -methyl- 
3-buten-2-ooe, 199, eae a- leometbybonone 

5-(2 , 6 , 6- Trlmethyl- 3 - cyelohaien- 1 - yl) 4 • penten- 
J-one. 199. eee Methyl-a-lonone; Methyl-*- 
lonwne. Methyl-*- tonone 

1.3.7Trimethyl-2.6-dl«xopurlne. 199, aee 



3,7,11 -Trlmethyl- 1.6. 10-dodecatrlen- J-ol. 
199. eae Nerolldol 

3.7.11 -Trimethyl-2. 6. 10-dodecatrlen- 1 ol. 199. 
•a* Ferneeol 

].3.3-Trlm*thyl-2-norbornanol, 200, >ee Fenchyl 



d.l.3.3-TrU. 

d-- 



Tryptophan* (L- and OL- forma). 80 
Tuauga caoadcntis (U.) Carr.. aaa Hemlock, . 
T.ugalu.l*r<.PhylU <Raf.lS«irg 
Tubepoae. OU, 255 
Tumeric and curcumln, 40 
Turmeric. 255 
Turmeric, Extract. 255 
Turmeric. Oleorealn, 254 
- i 



Turpentine, Steam diatilled, 255 

2, 3 - Undecadione, 200, aee Acetyl nonyryl. Acetyl 
pelargonyl 



£- Undecalactone. 200, aee Aldehyde C-14 pur* 
(so-called); ^-Heptyl butyrolacton 
undecanoic acid, y- lactone. Peach aldehyde. 
J> - Undecyl lactone 

Undecanal. 200. >ee Aldehyde Oil undecyUc. 
; UndecyUc aldehyde 



2-Undecanone, aee Methyl nonyl ketone 

9-Undecenal. 200. tee Al.lehy.le C-ll unde- 
cylenkc; Hendecen- »• ol, Undecylenlc 



10- 



-i->: 



10- Undecen- 1-yl acetate. 201. aee Aceute 
C-ll. Acetic emd. lO-Hendecenyl acetate; 
Undecenyl acetate. Undecylenlacetate 

Undecen 1 yl eater, lee 10 • Undecen- I -yl 
acetate 

10-Undecenoic acid, ice Allyl 10- 
Butyl lO-undecennate 



Undecyl alcohol. 201. aee Alcohol CI] 
cyllc. I-Uiidetenone 

e. 2(11. nee 10- Undecen- 1-yl 

Undecylenlc aldehyde, 201. aee 9-Undecenal 

9- Undecylemc acid. >ee Melhy: 9-undeci.oate 

10 - Undecylenlc acid, aee Ethyl 10-undeccnoatr 
UndecyUc aldehyde, 20). see Undecanal 

y- Undecyl lactone. 201. aee y-Undecalactone 
Urea. 270 

Valeral. 201. aee Vale raldehyde 

lsovaleral. 201. see J-Methylbotyraldehyde 

Valeraldehyde. 201. aee Amyl aldehyde; Pentanal, 
Valeral. Valeric aldehyde 

leovale raldehyde. 201. aee 3 

Valerian root. Extract. 246 

Valerian root. Oil. 2 5« 

. L.. aee 



Valerian root, oil 

Valerianic acid, 201. aee Isovaleric add 

Valeric acid. 201. .ee Bornyl valerate; Butyl 
valerate; Citronellyl valerate. Ethyl valerate. 



Valine <L and DL- loraa). to 
Vanay. 202. aee (Irl-)Acelln 
Vanilla. 248 
Vanilla. Extract. 258 
Vanilla. Oleorealn. 258 

Vanilla planifo.ia Andrewa. aee Vanilla; Vanilla, 
extract. Vanilla, oleorealn 

Vanilla tahetlnala J . W Moore . aee 
Vanilla extract. Vanilla, oleorealn 

Vanillal. 202. aee Ethyl vanillin 

Vanillic aldehyde, 2112. aee Vanillin 

Vanillin. 202, eee 4-Hydroiy-3-meUioxyben«- 
aldehyde; Methylprotocatechulc i 




vanillin 

Vanillin eater, aee Vanillin aceute 

Vanillin methyl ether, 202, aee Veratraldehyde 

Veratraldehyde . 202. aee 3,4-Dlmethoxybeniene- 
carbona); Dimethyl ether protocatechualdehydc; 
Vanillin methyl ether. Veratric aldehyde 

Veratric aldehyde. 202. see Veratraldehyde 

Viburnum prunlfollum L . . aee Hi 



1.3,7-TrlmeUiylxanthlne, 20D. eee Caffeine 
Trlticum. 235, aee Doggreas, extract 



Valeric acid (Active). 201, see ! 

Isovaleric acid, 20), see Allyl laovalerate. Ammon- 
ium lsovalerate; laoamyl laovalerate; Bensyl 
laovalerate. Bornyl lsovalerate, Isobornyl lao- 

Clnnamyl laovalerate. Cyclohexyl laovalerate. 
Delphlnlc acid; Ethyl laovalerate; Geranyl lao- 
valerate; Linalyl laovalerate. Menthyl laoval- 
erate. fl-Methylbutyric acid; Methyl laovaler- 

Octyl laovalerate. Phanethyl laovalerate. 3- 
Phenylpropyl laovalerate; laopropylacetU- 
acld; Propyl lar/valerate. laopropyl laovale- 
raU; Rhodlnyl laovalerate; Terpmyl lao- 
valerate; Valerianic acid. Valeric acid 
(active) 

Valerii aldehyde. 202, aee Valeraldehyde 

Isovaleric aldehyde, 202, aee 3-Methylbutyraldehyde 

J- Valerolactone, 202, aee 4-Hydroxypentanolc acid, 
v. lactone. 3-Methylbutyrolactone; 3-Valerolactone 

3-Valerou»cton*, 202, aee y-ValaroUctone 

Valldol, 202. aee Menthyl lsovalerate 



Vinyl acetate. 38 

£-Vinylgualacol. 202. aee 2-Methoxy-4-vlnyl phenol 

VUOa ixlorata I.. . aee Vtolat leaves, abaolute 

Violet alpine. Oil. 203. see 2-Methyl-3-(£-lso- 
propylphenyl) pr«ipi"iiaid«hyd* 

Vl«.)et leavea. Absolule. 256 

Vlrldine. aee Phenylacetaldehyde dtmeth; 

Vitamin A. 60 

Vitamin A acetate, see Vitamin A 
Vitamin A palmltate. sec Vitamin A 

Vitamin Bj hydrochloride, aee Thiamine 
chloride 

Vitamin Bj, aee 

Vitamin B G , aee 

Vitamin B]2. 80 

Vitamin C. see Ascorbic acid 

Vitamin Dj. 80 

Vitamin D-,. 60 

Vitamin T.. »*« Toeopharola 

Vitamin G, aee Rlbonavln 

Vitamin H. aee Bmtln 

Viverra clvell* -Schreber. see Civet, ahaolute 
Vlvcrra xibctha Schreber, see Civet, absolute 
Walnut hull. Extract. 258 
Was. Bee's, 270 
Wax. Camauba. 270 

Wax. Microcrystalllne, and Paraffin. 27, 27D. 
aee Paraffin 

Wax. Rice bran. 270 

White flag. Extract. 257. see Orris root. Extract 
Wild ginger. Canadian. OU. 257. aee ! 



257. 



Wlntergreen. Oil. 247. aee 
Wormwood. 257. aee Absinthium 
Wormwood, Extract, 257, see Absinthium. 
Wormwood. Oil. 257, see Abeinthlum. oil 




Xylltol, 53 
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Y«r» yare, .ee f- Naphlhyl methyl etli»r 
Y.rro.. Herb, 257, .ee Milfoil 
Yca.t. Dried, 6] 

Yearn. Dried, Irradiated, nee Ye»»t, dried 
Ye»»l. Toruta, Dried, see Yr..t, dried 
Yellow melilul. 157 

Yellow [iruoiatr of «od», see Ferrocyanlde 
decahydrate, sodium 

Yello. ».,. BLc.ched (White* wax. see Beeswax 

Yerba Santa. KUId extract, 257 

Ylang ylang. Oil. 25« 



Yucca brevlfolia Engelzn.. .ee Yucen. Jo.hu. tree 
Yucca, Jo.hu. tree. 258 

Yucca. Mohave. Elrtr«ct. 25i. lee Cactus root, 
extract; Plantarvcne 

Yu< > . in ih.ven.f Sarg.. .ee Yucca, Mohave, 
extract 

Yucca schldigcra Roeil ei Ortgle.. .ee Yucca. 
Mohave, attract 

Zea may, t. . .ee Cum .ilk 

Zeduary, 358 

Zedoary bark, E.traet. 2 5« 



Zinc gluconate, .ee Zinc sources 
Zinc oxide, .ee Zinc sources 
Zinc .ource.. «l 

Zinc atearate (prepared from .Irene acid free 
from chick-edema factor), .ee Zinc sources 
Zinc sulfate, see Zinc sourcee 

Zlngerone. 203. see 4-H-Hydroxy-]-me<noxy- 
phenyi)-2-butanone, Zinglbeirrae 

/.i r.mher officinale Rose, see Glnfer. Ginger. 

extract. Ginger, oil. Ginger, oleoresln 
Zlnglberone. 203. .ee Zingerone 
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